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in the millions is what counts 


PRE not talking about quality 

in a Canco sample. We’re 

talking about day-in-day-out quality 

in the year’s run of Canco Containers 
we ship you. ; 


It’s the quality of millions of can 
filled with your product and shipped 
to your customers that counts with 
you and with us. 


In one sense a can is not a can until 
it is filled and closed and packed for 


shipping. It is the way cans behave 
on their way through your plant, 
and after you ship them, that tells 
you their real quality. 


Canco factories concentrate on the 
business of making uniformly good 
containers. We invite you to measure 
Canco quality by performance as 
well as by sample. If you’ve never 
used Canco Containers, ask those 
who have. 


American Can Company will entertain at the 
Gurden Pier, Friday evening, January 26th, 1923 


Sf American Can Company 


Canco Containers}</)) 
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CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE,MD. 


WRITE FOR CATALOGUE 


Double 
Pineapple Grater 


CANNED GOODS EXCHARCE 
Year 1922-1923 


President, John R. Baines. 

Vice-President. W. H. Killian. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., J. O. Langrall. 
Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 
Committee on Commerce, D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E 
Robinson, Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
Hospitality Committee. W. E. Lamble H. W. Krebs, 3 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. ; 
F. A. Torsch, Herbert C. Rob- 
: erts, H. L. Fleming. 
Committee on Agriculture. William Silver, H.P.Strasbangh, 
Albert T. Myer, Jos.N. Shriver, $ 
Samuel J. Ady. e 
Counsel. Jno. C. Beeuwkes 4 
Chemist, Chas. Glaser. 
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John R. Mitchell Co. 


Foot of Washington St. 
Baltimore Md. 
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THE WHEELING 
SANITARY CAN ‘“Si0sE? THE No. 100 MACHINE 


THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


Wheeling West Virginia 
NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE 


COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. 


Columbia Building 


A SPECIAL BLANCHER FOR EACH GRADE. 


Pea Blanching by grades is becoming popular. In other words, a small Blancher 
to work on one grade only, installing one for each grade. The MONITOR J 
signed for this. A little less than 12 ft. long about 3% feet high, rated at t 24,000 to 
48,000 No. 2 cans per ten hours, it fills the requirements. 

Are you interested ? 


SPECIAL AGENTS 


HUNTLEY MFG. CO. | CO. 


BROWN, BOGGS CO., Led. 
HUNTLEY MFG. CO., Ltd. Hamiltoa 


P. O. Drawer 25 SILVER CREEK, N. Y. | KING SPRAGUE CO., 


88 32nd. St., Milwaukee, Wis.. 
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This device performs the operation of curling flanged edges of 
sanitary type can ends, or any other work where it is necessary to 
curl. Its adjustability allows the chute to be set at any angle to 
convey the ends to curling wheels, making it adaptable for any Open 
Back Inclinable Press, The curling prevents nesting and is essential — 
to automatic feeding in Compound Applying Machines and Double 
Seamers. 


The curled edge acts as a retainer for sealing compound and facili- 
tates operation of seaming rolls. One set of hardened rings are 
included, extrarings furnished for additional sizes, Only the inside 
rings are changed, outside rings being provided with adjustment for 
variation in curl. The bearings are fitted with remavable bronze 
bushings. All parts are interchangeable and readily removed for ad- 
ditional sizes. Two Curlers may be arranged behind our Double 
Die Automatic Presses. 


McDONALD MACHINE Co. 


Mfrs. of Automatic Can Making Machinery, Presses, Dies, etc. 
7600 South Racine Avenue, Chicago, Illinois. 
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~solving the problem 


We are the sole 


manufactures of 


Peerless 


Huskers 
¢ i Corn Washers 
Corn Cutters 
Corn Trimmers 
Re-Silker 
Bean Snippers 
Bean Graders 


Syrupers and Briners 
(Six and Ten Valve) 
Rotary Exhausters 


Tomato Washers 


Dependable Canning Ma- 
chinery, the most reliable 
equipment to install, insur- 
ing 100% service. 


‘ten 
foun 


YOU cannot afford to operate 
machinery that is not 100% efhi- 

— cient, or that is breaking down 
during your rush, and prevent- 
: > ing your canning Quality Foods. 


Building fool-proof machinery, the kind that stands up, giving 100% 
service at low cost and no trouble, means more than merely equip- 
ping a machine shop, foundry patterns and employing mechanics. 


One must first plan or design a machine, and in planning solve 
many problems. The question of the easiest way to build the ma- 


chine must give way to the greater question, “The way to make it 
operate the easiest.” 


Take the time while in Machinery Hall to go over our line of 
machinery and learn of the problems we have solved for you. 
Just the way you would like them solved. 


See Peerless at the Convention 


PEERLESS 


DEPENDABLE CANNING MACHINERY 
PEERLESS HUSKER COMPANY | BUFFALO, NEW YORK 
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“Bliss Pacific” No. 81 t 
Double Seamer 


Photograph shows in- 
stallation at Southern Can 
Co., Baltimore, Md. 


The small picture be- 
low illustrates ‘“BLISS 
PACIFIC” No. 81 
Double Seamer arranged 
as a Closing Machine 
suitable for Packing 
Establishments. 


“BLISS PACIFIC’? No. 81 Double 
Seamer was designed to maintain the 
pace of 150 or more cans per minute set 
by the “‘Bliss’? line of Can Making 
Machinery. 

It has proven more than capable of doing this during a thorough demonstration covering a period of more 
than five years in leading can factories and packing establishments on the Pacific Coast. 

Many qualities make the “‘Bliss Pacific’? No. 81 Double Seamer the most satisfactory and economical unit in 
the equipment of either the packer or can manufacturer. Itis substantially built, with the same care and atten- 
tion to fitting and finish which characterize all ‘‘Bliss’’ Machines. There are no small, delicate parts to be re- 
paired or replaced. It is simple of operation and does not require a skilled mechanic to handle. Because of its 
eight seaming stations, it handles liquid goods with speed and no spill. 

It has proven, through successful, continuous operation, capable of operating at the rate of 165 cans per min- 
ute in the can shop or on solid goods, and from 80 to 130 cans per minute on liquids, semi-liquids and syrups. 

Both the Can Shop and the Packers’ model of “‘BLISS PACIFIC’? No. 81 Double Seamer will be on exhibi- 
tion at the 1923 National Canners’ Convention. Your inspection is invited. 


E. W. BLISS CO. Xx’ worxs BROOKLYN, N.Y., U.S. A. 


SALES DETROIT CLEVELAND CHICAGO g hams oo ST LOUIS BUFFALO CINCINNATI 
eenan 


OFFICES \ Dime Bank Bldg. Union Bank Bldg. Peoples Gas Bldg. Boatmen's Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Natl Beak Bldg 
American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO. —San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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TOMATO—*The Landreth” 


Price $7.00 per pound 


The Landreth is as red as The Landreths’ Red Rock, and 
two weeks earlier, ripening about the time of The Earliana. 

The vine is short stemmed, unusually healthy, astonish- 
ingly productive. The shape of the fruit it full bottomed, 
that is, round at the bottom, free from cracks, with very 
little cavity at the stem end. 


The Landreth Tomato is, in appearance, after the order 
of Chalk’s Jewel, but is five days earlier, larger fruited, 
more productive, picking over a longer period, of better 
color, more solid, and does not crack. 

Its ever-bearing qualities extend the picking season at 
least four weeks, giving the grower an opportunity for 
greatly increased profits, and large pickings, before there is 
liklihood of being killed by the frost. 


VARIETIES 
$7.00 
DELAWARE 4.00 
LANDRETHS’ RED 4.00 
3.00 
CHALICE 3.00 
3.50 
3.00 
3.00 
3.00 
LANDRETH’S TEN TON. 3.00 
FAVORITE 3.00 
3.00 
GREATER BALTIMORE.. 3.00 
3.00 


Write us for prices on Peas, Beans, Gorn, 
Cucumber, Beet or other Seeds for delivery 
after 1923 crop is harvested. 


SPOT SEEDS 


Before buying elsewhere Peas, 
Beans, Corn, Tomatoes Cucumb- 
er, Cabbage, Spinach or other 
Seeds for Spring delivery, let us 
quote you. We still have a few 
Peas for spot delivery - Green 
Admirals, White or Yellow Ad. 
mirals, Advancers, Horsfords 
Market Garden, Gems, and 
Champion of England. See or 
write us about them at once. 
They are short with everyone and 
will not last long. 


FUTURE SEEDS 


Write us what you want in futures 
of Peas, Beans, Corn Cucumber or 
other Seeds and we will quote, meet- 
ing the prices of other Good Houses. 


ATLANTIC CITY CONVENTION 


As usual, we will have a Booth and 
hope you will call in and let us quote 
you both for spot and future deli- 
very, before closing with others. 


151-152 Fourth Ave., Young’s Pier 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


139 years in the seed business. 
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—On Slogans! 


Has “Southern Service Stands the Strain” been justified ? 


Can manufacturing, like the Canning Business, is essenti- 
ally seasonal. 


During the dull months, the problem of rendering satis- 
factory Service is simplicity itself. 


It is the rush period through August and September, 
when organizations are meshed into high gear that 
provides the ‘‘acid test” of slogans like ours. 


Members of the Southern Family—our many customers 
—will vouch for our unfailing ability to make good 
under the most adverse conditions. 


Canners, Can Manufacturers, Label Manufacturers, in 
fact every one connected with the industry, are agreed 
that canning operation in 1923 will be on a tremendous 
scale—provided Nature cooperates with bountiful crops. 


Cans will, therefore, be wanted in unprecedented 
quantities—moreover, the need may be very urgent. 


Double Seaming Equipment of our latest types, it 
will pay Canners to install. 


Our organization is all set to function in all these 
important features. 


Southern Service Stands the S. train 


Southern Can Company 


Baltimore, Maryland. 
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CALL AT OUR BOOTH 


And get a copy of 


Working formula for the canning, pickling and preserving’ of all ' 
food products—Times, temperatures and particulars— 
PRICE $5.00 
The only book of its kind 
Published by 


THE CANNING TRADE 


WEEKLY REVIEW 


The Young Year Is Booming the Canned Foods Market—Dif- 
ficult to Catch Prices at a Fixed Figure—Nearly All 
Lines of Canned Foods Advancing—Wisconsin Said 
to Have Sold Up On Futures—The Danger of 
the Labor Situation—The Rewards 
of Quality. 


HE year is too young to expect much of it as yet, but never- 
I theless it has made its pressure felt and in a way that 
can but be interpreted as a further benefit to the gen- 

eral better feeling, towards further improvement. 

The week is characterized by one large operator as mark- 
ing a further advance in the prices of tomatoes, and a lessened 
desire on the part of the few holders to let go of their goods. 
Usually the market is quoted to us at one figure and then we 
are told that goods are selling at a trifle less than these prices, 
but that the prices quoted are substancially the market. All 
of you know this, and those of you who go to your brokers, at 
such times, and ask them to sell you a block of goods, nam- 
ing the quoted price, are accustomed to see them turn up their 
palms, and with a smile say that, yes, that is the quotation, 
but goods are selling for less and it is very difficult to get that 
price now. Now, however, the condition is entirely different; 
completely reversed, in fact. Quotations on some lines do not 
seem to hold long enough to get acquainted with them. 

Tomatoes are not quite as bad as the story told about 
dried beans, but it illustrates the point. This is taken from 
Campbell’s Optimist: 

PEA BEANS 

Much fault has been found regarding the erratic 
market on Eastern beans and various remedies have 
been suggested. Messrs. Isbell-Brown Company, bean 
jobbers. of Lansing Mich., write that there is a rumor 
that if Andy Gump finally goes to Congress he pro- 
poses to take legislative action in an effort to stabilize 
the bean market. They quote the following letter re- 
ceived by a bean shipper from his broker: 

“Sirs: — 

“For why you send me those wild guesses on 
beans. I don’t own no joke library. You wire 
me $6.25 last week. I wire book car. You re- 
ply, sorry, $6.50 bottom. You mean you are 
glad. I wire book $6.50. You say sorry again 
$6.75. You D— liar. I wire book anyway. You 


(Continued on page48) 
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ANNUAL CONVENTION: 


National Canners 
National Food Brokers 
Canning Machinery & Supplies 


Ory Q@nVENTION 


1923 


News" 


EXHIBITIONS: 
‘Machinery and Supplies 
ON YOUNG’S PIER 


Mammoth Canned Foods Display 
ON STEEL PIER 


A Hearty Welcome to everyone producing, handling or dealing in canned foods, preserves 
or condiments, and the supply lines connected therewith. Balmy weather, plenty hotel accomoda- 


tions, abundant amusements. The Crowd Will 


Be There. 


TLANTIC CITY, A TREAT—To the average inhabitant of 
A this blessed country, even at Christmas time, the mention 
of a trip to Atlantic City calls up visions of a holiday, a 
treat out of the ordinary. To the young man, the thought of 
a honeymoon, the heaven on earth; to the older and more 
settled man, a time or a trip that comes only with the realiza- 
tion of his dream-castle, after “his ship has come in,’ when 
he can enjoy life’s best without counting the cost. In these 
bleak winter days, as a surcease from cold and discomfort, 
and what a contrast to the usual mid-continent Convention 
City and wintery weather! 


Atlantic City in January is almost always balmy, delight- 
ful, the Mecca of those who revel in a clear, crisp atmosphere 
tempered by warm sunshine, but devoid of the languid warmth 
of the more Southern coast resorts. The clear, blue skies, the 
bright sunshine and the ceaseless roll of the mighty ocean will 
draw every Conventionite to a stroll on the Boardwalk, the 
greatest melting pot in all America, where high and low, rich 
and poor, American and native of every clime, meet and min- 
gle, and where the Convention finds itself as it never finds 
itself in any other city in which we have ever met. You who 
have been there know, and you who have not may take their 
word—that there is nothing just like Atlantic City for a Con- 
vention gathering. Atlantic City in January is the resort of 
the discerning, the time when it may be enjoyed to its fullest, 
free of the maddening crowds of summer. 


Don’t think that there is not a big crowd there. The win- 
ter crowd is then at its heighth, and the Boardwalk presents a 
colorful scene, with its strolling crowd during the sunny hours 
of the day. Atlantic City is now a year-round resort, most 
of its hotels open all the year. 


HREE Trains to Compose Brokers’ from Chicago 
to Atlantic City—Secretary Paul..Fishback of the Na- 
tional Food Brokers’ Association says: “It begins to 

look now as if the Brokers’ special train, Chicago to Atlantic 
City, is going to be three trains. We have five cars filled to 
date out of Chicago. Milwaukee will send four special cars 
to be attached to the train here. There will be at least one 
from Minneapolis and St. Paul, and one from Kansas City to 


be attached. St. Louis will have two, Indianapolis two, Louis- 
ville, Cincinnati and Columbus at least one each to form the 
train at Pittsburgh. Because of the season of the year, and 
for operating reasons, it will be unwise to attempt to consoli- 
date all of these cars into one train, and so the likelihood is 
that the ‘Brokers’ Special” will leave Chicago in two sections, 
and leaving Pittsburgh Sunday morning, these two sections 
will be shuffled up with the additional cars arriving from other 
divisions of the Pennsylvania and three trains will leave Pitts- 
burgh. Reservations for space on the train are coming in so 
heavily that it looks as if we may ania to stop accepting 
them the 15th.” 


sicale to be given at the Ritz-Carlton in Atlantic City 
are known to us through their concert work, also through 


their singing in some of our finest churches and their phono- 
graph records. 

Mr. Salzido is not only a celebrated harpist of interna- 
tional prominence, but a composer of note and the first mu- 
sician to undertake an entire program composed of harp num- 
bers. He has played with the Philadelphia Orchestra under 
the leadership of Stokowski and under the baton of Walter 
Damrosch, with the New York Symphony. 

Mme. Ban der Veer sings for the Aeolian and Vocalian 
records and has produced some lovely things. Mr. Moeller 
has been equally successful with the Gennett. Miss Carley 
comes from Boston, where she was well known as one who 
stands high in her art. 

The Luncheon and Musicale are to be given by the Can- 
ning Machinery and Supplies Association for the ladies of the 
convention. The tickets are free, but applications must be 
made at once to the Canning Machinery and Supplies Associa- 
tion, 4201 Wrightwood Avenue, Chicago, Ill. Please include 
the names and addresses of guests to use tickets—but make 
reservations immediately. 


I UNCHEON and Musicale—tThe artists for the Ladies’ Mu- 
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SAUER KRAUT’S CONQUERING SWAY 


The Onward and Upward Sweep of Canned Sauer Kraut as the 
Result of the Splendid Advertising Campaign Now Being 
Conducted by Sauer Kraut Canners—The Following 
Bulletin Recently Issued by Secretary Irons 
Indicates the Progress the Cam- 
paign is Making. 


BULLETIN 
THE NATIONAL KRAUT PACKERS’ ASSOCIATION 


Office 
SECRETARY-TREASURER 
Clyde, Ohio 
To Kraut Packers: 

The advertising campaign of sauer kraut has now been 
running about sixty days. Coupons and letters are Still com- 
ing in in a very satisfactory manner. We have letters from 
consumers who have received our booklet and letter that ac- 
companieg it. 

Another party complimented us on the great work and we 
repeat his letter. 

Gentlemen: 

Your letter commending the Sauer Kraut is high- 

ly appreciated, not as a classic, but as a fact. You are 

at least fifty years late in your dissertation of kraut. 

The writer has known all along that it is the 
most wholesome food in all the land. 
I have just returned from a long motor trip into 

South Carolina where collards seem to be about all 

they have besides grits. Your letter worked up an 

appetite such as few men enjoy. I phoned my hotel a 

special order for pigs knuckles and kraut. It would 

do you good to see me consume at least two full 

helpings. 

Long live you and your high opinion of “Sauer 


kraut.” It is a d—n good thing. 
Sincerely yours, 
Box 872. GEO. BENTON NBEILEY, 


Krautologist at Large. 


THE CANNING TRADE. 


You have here a walking delegate traveling over the coun- 
try, talking and advertising kraut. He phones his order ahead 
to his hotel for a kraut dinner. Imagine him walking into 
that hotel and explaining himself to the manager why he did 
so. How many others are doing likewise? 

Here is another instance just related to us: 


‘“‘“A man from Washington, D. C., said he was on a train 
coming out of Chicago the forepart of this month and while 
sitting in the Pullman smoker he heard a man mention that 
kraut was good for diabetes. Another man in the Pullman 
spoke up: ‘What is all this dope about kraut? I have had 
four different men mention kraut to me in the last week, 
what has broke loose?’ ” 


He was informed by another person about our ads in the 
Saturday Evening Post, what a great health food sauer kraut 
was, etc. No one denied the statement, all accepting the truth 
as presented. 


This all goes to show, gentlemen, that this campaign has 
inspired the lovers of kraut to real action and has caused them 
to increase their consumption as well as convince thousands 
upon thousands to buy kraut that never bought before—they, 
too, will now boost kraut. Can you imagine the magnitude of 
boosters that you now have that you never would have gained 
if the advertising campaign of the hidden truths of sauer kraut 
had never been put forth. You will have to agree that this 
is constructive work. 

Let us pack quality and not discourage the many boosters 
that we now have attained. What have you heard that will 
interest your neighbor Write and tell us and we will broad- 
cast it to him. 


CANNERS’ CONVENTION DATES 


January 22-26, 1923.—National Canners, Canning Machinery and 
Supplies, National Brokers Associtions and machinery dis- 
play. Atlantic City. 


February 7-8, 1923—Missouri Valley Canners. Annual Meet- 
ing, Hotel Colonial, Springfield, Mo. 


Atlantic City, New Jersey 


Visit Our Exhibit 
During the National Canners’ Convention 
| MILLION DOLLAR PIER 


Hamachek’s Ideal Green Pea Hulling Machinery will enable you 
to put up a pea or lima bean pack of better quality, at a low 
cost, than is possible with any other equipment. 


In view of the large amount of business already booked for 1923 
season, we are urging that orders be placed at the earliest possible date. 


Frank Hamachek, Kewaunee, Wis. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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Program 


NATIONAL CANNERS’ ASSOCIATION 


CANNING MACHINERY & SUPPLIES ASSN. 


NATIONAL FOOD BROKERS ASSN. 


Atlantic City, January 22-26, 1923 


GREETING AND INVITATION 


OR the third time America’s most attractive seaside resort has 

been selected as the location for the annual convention. Since 

our last convention held there industrial history has been made, 

but times indicate that the reconstruction period of business has 

about spent its force, and all of us will go to Atlantic City with 
lighter hearts and an optimistic spirit. 

The program to be presented will be unusually attractive in 
topics to be discussed. So that all important speakers can be 
heard, the convention will run five full days instead of four. 
Friday, which heretofore has been cousidered “going home day,” 
will offer one of the strongest programs of the week. Thanks to 
our good friends, there will be a sessiun of entertainment each 
evening of the convention, and this will be an added feature that 
is well worth while. 

In addition to the machinery exhibit, which promises to be the 
greatest in the history of the industry, there will also be an ex- 
hibit of canned foods on a scale much larger than heretofore con- 
templated. 

The year 1923 finds the bond of close relationship among the 
three organizations greatly strengthened, and this will be reflected 
in the program which is built up to fit into one compact business 
week, varied with just enough pleasure to make every moment in 
Atlantie City well worth while. 

A cordial invitation is extended to every canner, machinery 
and supply man, broker and distributor to attend this, our 16th 
annual convention. 

JAMES Moore, President, 
National Canners’ Association. 
FRANK C. ENGLEHART, President, 
Canning Machinery and Supplies Association. 
JAMES L. Forp, Jr., President, 
National Food Brokers’ Association. 


HOTEL RESERVATIONS 


HERE will be ample hotel accommodations for everyone. While 
several hotels have already been entirely booked, others 


equally attractive still have plenty of space. However, advance 
reservations should be made at once. Anyone who has not re- 
ceived the list of hotels and rates sent out by the Atlantic City 
Convention Publicity Bureau may secure a duplicate copy upon 
application to The National Canners’ Association, Washington, 
D. C. 


NO HEADQUARTERS HOTEL 


T Atlantic City there will be no Convention hotel, but meet- 

ings will be held in all Boardwalk hotels. The opening ses- 
sion and all general sessions of the National Canners’ Association 
will be held in the Vernon Room, Hotel Haddon Hall. 


RAILROAD TRANSPORTATION 


geese railroad rates to members and dependent members 
of their families of a fare and a half for the round trip to 
Atlantic City for the Annual Convention the week of January 22, 
1923, have been granted by practically all of the passenger associa- 
tions, 

Identification certificates will be furnished to members, upon 
request, by the Secretaries of their respective Associations. Under 
the traffic rules it is illegal to use these certificates for the pur- 
chase of tickets for anyone who is not a member of the National 
Canners’ Association, National Food Brokers’ Association, or Can- 
ning Machinery and Supplies Association. Officers, stockholders 
and dependent members of the families of such members are en- 
titled to the reduced rates. It is necessary to present the certifi- 


cates to the ticket agent when tickets are purchased, in order to 
secure the benefit of these rates. 

Tickets for reduced rates will be on sale by the following 
railroad associations: Trunk Line Association, New England Pas- 
senger Association, Central Passenger Association, Southeastern 
Passenger Association, Southwestern Passenger Association, West- 
ern Passenger Association and Trans-Continental Passenger Asso- 
ciation. 

Such tickets will be on sale from January 18th to 24th, inclu- 
sive, except in Colorado, Idaho, Montana, New Mexico, Oklahoma, 
Texas, Utah and Wyoming, where the time limit will be from Jan- 
uary 17th to 28rd, inclusive, and except in British Columbia (on 
Great Northern Railway only), Arizona, California, Nevada, Ore- 
gon and Washington, where the time limit will be from January 
16th to 22nd, inclusive. 

Return tickets must be validated in Atlantic City on the date 
of the beginning of the return journey, and passengers must travel 
the same route as coming and reach the original starting point in 
most instances prior to midnight of February ist. Where sale of 
tickets begins January 17th, the return limit is extended to mid- 
night of February 2nd. Likewise, on tickets sold January 16th, 
the return limit is extended to February 3rd. 


President, JAMES MOORE 
National Canners’ Association 


It is important to write promptly for identification certificates 
to the Secretary of your Association, and furnish him the names 
of persons for whom the tickets are desired in so far as possible. 


MACHINERY EXHIBIT 


7. Annual Exhibit of the Canning Machinery and Supplies 
Association will be held on the Million Dollar Pier, and will 
be open to the Convention Monday, Tuesday, Wednesday and 
Thursday from 1.00 P. M. to 6.00 P. M., and on Friday from 9.00 
A. M. to 6.00 P. M. 


The exhibit will not be open evenings. 


SUNDAY, JANUARY 21, 1923 
Evening 
7.00 P. M.—Dinner and Meeting of Officers and Directors, 
Canning Machinery and Supply Association, Hotel Traymore. 
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Zastrow Hydraulic Steam Impelled Crane 


Zastrow Improved Process Kettle 


Manufacturers of 
Retorts or Process Kettles, Process Crates Crate Covers, Circular Hydraulic (Steam Impelled) Cranes, Steam Circle Cranes, Steam Boxes, Pineapple 
Machinery and etc. 


ZASTROW MACHINE COMPANY, INC. 
1404-1410 Thames Street, 


- - Baltimore, Md. 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bid. 
LONDON: 50 Lime Street E C 3 


: 
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MONDAY, JANUARY 22, 1923 


Morning 

10.00 A. M.—National Canners’ Association, Board of Directors’ 
Meeting, Marlborough-Blenheim, West Solarium. 

10.00 A. M.—National Food Brokers’ Association, Board of 
Directors’ Meeting, Hotel Traymore, Club Room, 

Afternoon 

2.00 o’clock—Opening Session, National Canners’ Association, 
Vernon Room, Haddon Hall. 

JAMES Moore, Rochester, N. Y., Pesident, National Canners’ Asso- 
ciation, presiding. 

Music. 

Invocation—Dr. H. Moore BLakKe, Central Methodist Episcopal 
Church, Atlantic City. 

Announcement of Committees. 

Address—-‘WHAT THE MACHINE MANUFACTURER OWES TO THE 
CANNER”—Ernest E. Finch, Vice-President, Canning Machin- 
ery and Supplies Association, Cincinnati, Ohio. 

Address—“THE FoopD BROKER AND His RELATION TO THE BUYERS 
AND SELLERS”—James L, Ford, Jr., President, National Food 
Brokers’ Association, St. Louis, Mo. 

Address—* 

W. G. Campbell, Acting Chief, Bureau of Chemistry, United 
States Department of Agriculture, Washington, D. C. 

Address—““THE IMPORTANCE OF FUTURE SALES FOR BOTH DISTRIB- 
UTOR AND CANNER.’—J. W. Herscher, President, National 
Wholesale Grocers’ Association, New York City. 

Address—‘How Best To IMPRESS THE CONSUMFR”—Henry Kohl, 
President, National Chain Store Grocers’ Association, Jersey 
City, N. J. 

Address—‘How TO INCREASE THE CONSUMPTION OF CANNED Foops” 
—Francis H. Kamper, President, National Association of Re- 
tail Grocers, Atlanta, Ga. 

Address—-“*RELATIONSHIP OF QUALITY TO DISTRIBUTION’-—J. H. Mc- 
Laurin, President, American Wholesale Grocers’ Association, 
Jacksonville, Fla. 


Evening 

6.00 P. M. to 10.00 P. M.—Canned Foods Exhibit, Steel Pier. 
Open to public, free of charge, every evening of the Conven- 
tion during these hours. Children not admitted, unless ac- 
companied by adults. 

6.00 P. M. to 10.00 P. M.—Raw Products Exhibit, U. S. De- 
partment of Agriculture, every evening, Steel Pier. 

8.00 P. M.—General Session—A “Close-up” of the N. C. A,, 
Vernon Room, Haddon Hall. Music, Report of Committee 
on Nominations. Election of Officers. Brief talks by Presi- 
dent Moore; Henry Burden, of Cazenovia, N. Y., and Royal 
F. Clark, of Beaver Dam, Wis. 


Secretary-Treasure, FRANK E. GORRELL 
National Canners Association 


TUESDAY MORNING, JANUARY 23RD 


9.30 A. M.—National Food Brokers’ Association 
Opening Session 
Hore, TRAYMORE, ROSE Room. 
Call to Order. 
Roil Call and Minutes of Previous Meeting. 
Report of the President, James L. Ford, Jr. 
Address—James Moore, President, National Canners’ Association. 
Address—J. W. Herscher, President, National Wholesale Grocers’ 
Association. 
Address—J. H. McLaurin, President, American Wholesale Grocers’ 
Association. 
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Address—W. W. Frazier, Junior, President, American Specialty 


Manufacturers’ Association. 

Address—Francis J. Kamper, President, National Association of 
Retail Grocers. 

Address—Frank C. Engelhart, President, Canning Machinery and 
Supplies Association. 

Appointment of Committees on Nominations and Resolutions, 

Report of Secretary. 

Report of Treasurer. 


10.00 A. M.—Tomato Section 
VERNON RooM, HALL, 

H. L. HERRINGTON, Ogden, Utah, Chairman, presiding. 

G. E. DIAMENT, Cedarville, N. J., Secretary. 

Announcement of Commitees, 

Chairman’s report. 

Address—“More TOMATOES FROM THE SAME ACREAGE’—H. F. Hall, 
Manager of Farms, Joseph Campbell Company, Camden, N. J. 

Address—“PropucTiIon Costs”—William Silver, Averdeen, Md. 

Address—-“TOMATO DISEASES AND How TO OveERCOME THEM’—Dr. 
Fred S. Pritchard, United States Department of Agriculture, 
Washington, D. C. 

Address—“CANNED TOMATO PRODUCTION AND CONSUMPTION’ —Wal- 
ter B. Timms, New York City. 

Address—-‘A SIMPLE METHOD FOR THE J)FSERMINATION OF SPECIFIC 
Gravity OF TOMATO PuLP’—Leroy VY. Strasburger, Baltimore, 
Maryland. 

Discussion. 

Report of Nominating Committee. 

Election of Officers. 


Vice President, JAMES A. ANDERSON 
National Canners Association 


10.00 A, M.—Pumpkin Section 
HOTEL DENNIs, PLAYROOM 

J. MitcHeLn, Eureka, Chairman, presiding. 

Appointment of Nominating Committee. 

Address—“VALUE OF PUMPKIN IN THE D1er’—Winifred Stuart 
Gibbs, Associate Editor, American Food Journal, New York 
City. 

Discussion. 

Report of Special Committee 
“Definition of Standards as Relating to Canned, Pumpkin’— 
Richard Dickinson, Eureka, 

T)isecussion. 

Report of Nominating Committee and Election of Oflicers. 


10.00 A. M.—Joint Session, Wax and Green Bean Section and 

Baked Bean Section 
MARLROROUGH-BLENHEIM, WEST SOLARIUM 

H. E. Hatsteap, Cortland, N. Y., Chairman, Wax and Green Bean 
Section. 

MERRITT GREENE, JR., Marshalltown, Jowa,. Chairman, Baked Baked 
Beans Section. 

Announcement of Committees. 

Reports of Chairmen. 

Address—“IMPORTANCE OF THE STANDARDIZATION OF THE QUALITY | 
oF String Beans”—Norman J. Griffith, Utica, N. Y. 

Address—“Cost FINDING BY Sizes oF STEING BEANS”-—E. J. Cole- 
man, Auditor, New York Canners, Inc., Rochester, N. Y. 
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promptness is traditional. 
shipment. 


H. W. CALDWELL & SON CO. 
Chicago, 17th St. and Western Avenue 


THE CANNING TRADE 


TRANSMISSION MACHINERY 


ge Caldwell line is complete. Bearings—heavy, properly designed, and 
7 oo finished. Pulleys of ample weight and accurately turned. The en- 
tire line has achieved outstanding recognition under hard service. Caldwell 


It is at your service. Our stocks assure prompt 
Let us figure on your requirements. 


LINK-BELT COMPANY, OWNER 
Dallas, Texas, 709 Main St. New York, Woolworth Bldg. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES 


Phones: 
PLAZA 1140 & 4484 


JOS. M. ZOLLER & CO.. INC. 


le 


BROKERS 


205-206-207 Phoenix 
BALTIMORE, MD 


K g VINEGAR- 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH-Ertc. 
A.K.ROBINS & CO. 


WRITE FOR CATALOGUE 


BARRELS SoftDrinks, etc. 


BALTIMORE, MD. 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 


4 E. Redwood Street, Baltimore, Md. 


BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


CIDER-- 


Also PICKLES-- 


Peoria, Ill. Ambridge, Pa. 
Port Arthur, Tex. Mobile, Ala. 


Pekin Cooperage Co. 
25 Broadway, New York. 
New Orleans, La. ¢ 


CHICKASAW COOPERAGE CO. 
Memphis, Tenn. 


— 
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Address—“PROCESSING STRING BeEANS”—Dr. W. D. Bigelow, Chief 
Chemist, National Canners’ Association, Washington, D. C. 
Address—“COMPLETE PROCESSING BAKED BEANS’—Dr. F. F. Fitz- 

gerald, AmeriGan Can Company, Chicago. : 
Address—“Cest? Packing Bakep BeANs”—James W. McCall, Gib- 
son Canning Company, Gibson. City, IL. 
Discussion. 
Report of Nominating Committee. 
Election of Officers. 


10.00 A. M.—Beet Canners’ senting 
Hore, CHALFONTE, Koom No. 17 
Canners of Beets are requested to meet at the Chalfonte Hotel 
at 10.00 A. M., Tuesday, January 28rd, for the purpose of discuss- 
ing the advisability of forming a Geet Section of the National 
Canners’ Association. : 


TUESDAY AFTERNOON 
Horet 
12 Noon—Lunchéon and Musicale to Ladies , 
A luncheom and musicale given to the ladies by the Canning 
Machinery and Supplies Association. 


2.00 P. M.—National Pickle Packers’ Association 
Hore, AMBASSADOR 

C. B. CRANDALL, Chicago, President. 

Call meeting to order. 

Roll Call. Reading of minutes. 

Report of Officers and Committees. 

Election of Officers. 

Address—“AcREAGE”—F., A. Brown, Chicago. 

W. D. Hurd. 

Address—“EXPERIENCE IN THE USE OF FERTILIZER’ —L. L. Coleman. 

Address—“RESEARCH DEPARTMENT’—B. F. Duckwall. 


TUESDAY EVENING 

M.—Brokers’ Dinner 

HOTEL TRAY MORE 

James L. Ford, Jr., President of the National Food Brokers’ Asso- 
ciation, presiding. 

The Honcrable Herbert Hoover, Secretary of Commerce, will be 
the guest of honor, and deliver the principal address, govern- 
mental duties permitting. 

All in attendance at the convention may obtain dinner tickets by 
applying to the Secretary of the National Food Brokers’ As- 
sociation, 326 West Madison Street, Chicago, prior to January 
20th. 

Dinner tickets are $5.00. 


6.30 P. 


7.00 P. M.—Machinery Section Dinner 
HotTet TRAYMORE 
The Machinery Section Dinner of the Canning Machinery and 
Supplies Association will be held at the Hotel Traymore. 


WEDNESDAY MORNING, JANUARY 24TH 
M.—Pea Section 
VERNON Room, Hotrer HappoN 

E. B. Coscrove, LeSueur, Minnesota, Chairman, presiding. 

CHARLES H. Hunt, Oswego, N. Y., sataieiaatils 

Announcement of Committees. 

Chairman's Report. 

Address-—“Harp Water’’—A. E. Stevenson, Research Laboratory, 
National Canners’ Association, Washington, D. C. 

Address—“CONTROL OF PEA APHis’—J. E. Dudley. Junior, Bureau 
of Entgmology, United States Department of Agriculture, 
Madison, Wisconsin. 

Address—“WorK OF NATIONAL CANNERS’ ASSOCIATION IN CONNEC- 
TION WITH AGRICULTURAL PROBLEMS’-—C. G. Woodbury, Direc- 
tor, Bureau of Raw Products Research, National Canners’ As- 
sociation, Washington, D. C. 

Address—William C. Leitsch, Columbus Canning Company, Co- 
lumbus, Wis. 

Address—“BusINEss STANDARDS FROM 
pornt’—A, T. Bacon, Chicago, IIl. 

Discussion : 

Definition of Grades. 
Labeling Reform. 
Soaked: Peas. 
Report of Nominating Committee and Election of Officers 


10.00 A. M.—Fruit Section (First Session) 

VENETIAN Room, Hore, AMBASSADOr 
J. O. Hort, Eugene, Oregon, Chairman, presiding. 
E. S. REYNoLps, Sturgeon Bay, Wis., Secretary. 


10.00 A. 


AN ACCOUNTANT’s VIEW- 
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Address of Chairman. 
Report of Secretary. 


_ Address—“WHAT THE UNITED STATES DEPARTMENT OF AGRICULTURE 


Is DorInG FoR THE FruIr CANNING JNDUSTRY’-—Dr. W. A. Tay- 
lor, Chief, Bureau of Plant Industry, United States Depart- 
ment of Agriculture, Washington, D. C. 

Address—"EXPERIENCE IN APPLE PACKING’—B. §S. Clark, Research 
Division, American Can Company, Chicago, II. 

Address—“OxYGEN IN WATER AND SYRUP ‘AND ITs RELATION TO 
PERFORATIONS AND VITAMINS’—Dr. Kohman, Research 
Laboratory, Washington, D. C. 

(Second session of Fruit Section to be held at same time and place 
Thursday morning, January 25th.) 


9.30 A. M.—National Food Brokers’ Asseciation 
Horet TRAYMORE, ROsE Room 

Reports of Committees : 

Ezecutive—JOsEPH KEEvERS, Chairman. 

Advisory—CHARLES JONEs, Acting Chairman. 

Legislative—JAMEs M. Hosss, Chairman. 

Financial—Gusert Bacon, Chairman. 

Arbitration—WaLTER B. TrMMs, Chairman. 

Membership—Watter J. TOWNSEND, Chairman. 

Canned Foods Week—Royat National Chairman, 
Canned Foods Week Committee. 

Report of Committee on Resolutions. 

Report of Committee on Nominations, 

Election of Officers. 

Vote on Amendments to Constitution and By-Laws. 

Installation of Officers. 

Executive session, for members only. The doors will be closed, 
and all except members in good standing excluded. Discus- 
sion from the chair and floor of questions of interest to the 
Association Broker, “for the good of the order.” 

Adjournment. 


10.30 A. M.—Annual Meeting—Canning Machinery and Supplies 
Association 
Hotei TRAYMORE, BELVEDERE Room 
Frank C. Engelhart, President. 
Reading of Minutes. 
Report of President Engelhart. 


Preisdent, FRANK C, ENGLEHART 
Canning Machinery & Supplies Associatiori 


Report of Treasurer, T. A. Scott. 

Report of Secretary, John A. Hanna. 

Address—‘CANNED Foops WEEK”—Royal F. Clark, National Chair- 
man, Canned Foods Week Committee. 

Address—James Moore, President National Carners’ Association. 

Address—“MorE MEMBERS FOR THE N. ©. A.”-—Frank BE. Gorrell, 
Secretary, National Canners’ Association. 

Address—James L. Ford, Jr., President National Food Brokers’ 
Association. 

Reports of Committees. 

Unfinished Business. 

Election of Officers. 


10.30 A. M.—National Eieide Packers’ Association 
HoTet AMBASSADOR 
Address—“Nrw STanpDarps”—C. J. Sutyhen. 
Address—“CasH Discounts”—E. S. LaFrance, Winona, Mich. 
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Battery of Giant Mills 
Backs H&D Service 


EN big mill and factory plants—strategically located and efficiently equipped. Expert 
knowledge—an unsurpassed service organization—and above all, PRODUCTS OF OUT- 
STANDING QUALITY. Not idle claims, these—rather they constitute a “‘high-spot’”’ in- 
ventory of the factors responsible for the conspicuous success of a great service. 


For thirty years the name “Hinde © Dauch’’ facilities for service, is an organization that can 


has meant SCIENTIFIC PACKING SERVICE. be of real value to your company. The most 
H & D Shipping Boxes and Packing Materials practical and efficient packages in use today 
are the containers and safeguards for daily have come from our designing rooms. Our en- 
shipments from thousands of factories. You gineering staff asks only for an opportunity to 
will find these better boxes in speeding express show what can be done in evolving a BETTER, 
cars and on slow moving freight trains; in the SAFER AND LESS COSTLY PACKING for 
black holds of steamships and on distant your products. 
wharves; on bumping motor trucks and in hust- Write us today for free samples and prices of 
ling terminals. Everywhere is evidence of our standard Canned Goods Boxes. Specify 
H & be service and its universal use by the sizes of cans and number you pack in a box. 
nation’s shippers. Also tellus the quantity of boxes you might re- 
We submit for your consideration that the quire so that we can quote you “quantity prices.”’ 


Hinde & Dauch Paper Company, with its effici- 
ent manufacturing units, its experience and its 


Let us show you the greater economy and se- 
curity that these boxes can bring you. 


The Hinde & Dauch Paper Co. 


800 Water St. Sandusky, Ohio 
Canadian Address:—Toronto—King St. Subway & Hanna Ave. 
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Address—“GET ToGETHER’—O. W. Cayward. 
Luncheon, 1 P. M. 


Address—“‘SIMPLIFIED CONTAINERS”—S. E. M. Crocker, of the De- - 


partment of Commerce, Washington, D. C. 
Address—‘RESULTS OF ADVERTISING’—Martin Meeter. 
General Discussion on Topics of Interest. 


WEDNESDAY AFTERNOON 


2.00 P. M.—Canners’ Inter-Organization 
MARLBOROUGH-BLENHEIM, PARK AVENUE 

A. R. Hunt, Oswego, N. Y., Chairman. 

Roy Irons, Clyde, Ohio, Secretary. 

Reading of Minutes. 

Secretary’s Report. 

President’s Address, Subject: “Purpose or CANNERS’ INTER-OR- 
GANIZATION’—A. R. HuNT, Oswego, N. Y. 

Address—“COLLECTING AND DIsTRIBUTING STATISTICS’ — Preston 
McKinney, Secretary, Canners’ League of California. 
Kinney, Secretary, Canners’ League of California. 

Round Table Discussion. 

Report of Nominating Committee. 

Election of Officers. 


7.00 P. M.—Special Dinner Dance 

The special dinner dance will be given in the Hotel Traymore 
on Wednesday night, January 24, at 7 o'clock. The committee in 
charge consists of Ogden S. Sells, Chairman; R. A. Sindall, Her- 
bert C. Randall, T. A. Scott and Gordon Kellogg. Tickets may be 
had from members of the committee and from: John A. Hanna, 
Secretary of the Canning Machinery and Supplies Association, at 
his space in the Hall. The number will be limited te three hun- 
dred, and anyone desiring to make reservations may do so by 
writing to Mr. Hanna at the Traymore Hotel, Atlantic City. 


THURSDAY MORNING, JANUARY 25TH 


10.00 A. M.—Corn Section 
VERNON Room, Hore, Havpon Haun 

Ira S. WuiTMER, Bloomington, Ill., Chairman, presiding. 

Rosert S. SHRIVER, Westminster, Md., Secretary. 

Announcement of Committees. 

Chairman’s Report. 

Address—“Corn BLAcK”-—Dr. W. E. Flwell, Portland, Me. 

Address—“BacTERIAL WILT, OF STEWART'S DISEASE OF Corn”—Dr. 
Frederick V. Rand, Laboratory of Plant Pathology, United 
States Department of Agriculture, Washington, D. C. 

Address—“IMPROVEMENT OF SWEET Co8N THROUGH BREEDING AND 
SELEcTION”—Dr. D. F. Jones, Connecticut Agricultural Experi- 
ment Station, New Haven, Conn. 

Address—‘Sweet CORN IMPROVEMENT’—C. G. Woodbury, Director, 
Bureau of Raw Products Research, National Canners’ Associa- 
tion, Washington, D. C. 

Address—“THE PROCESSING OF CANNED CorNn’’-—Dr. W. D. Bigelow, 
Chief Chemist, National Canners’ Association, Washington, 
D.C. 

Address—“BETTER QUALITY CoRN”’—William II. Harrison. Conti- 
nental Can Company, Des Moines, lowa. 

Discussion. 

Report of Nominating Committee. 

Election of Officers, 


10.00 A. M.—Kraut Section 
VENETIAN RooM, HOTEL AMBASSADOR 

J. O. Hott, Eugene, Oregon, Chairman, presiding. 

E. S. ReyNnoxps, Sturgeon Bay, Wis., Secretary. 

Discussion—“NATIONAL STANDARDIZATION OF CANNED Foops”— 

A. R. Todd, Grand Rapids Mich. 

W. G. Allen, Salem, Oregon. 

Lawrence Meulendyke, Rochester, N. Y. 
Frank E. Booth, San Francisco. 
Preston McKinney, San Francisco. 

Address—“INSURING THE FUTURE OF FRUIT CANNING THROUGH 
Raw Propucts REsEARCH”—C, G. Woodbury, Director, Bureau 
of Raw Products Research, National Canners’ Association, 
Washington, D. C. 

Address—“THE CONTROL OF FrRuIT DISEASES OF SPECIAL IMPOR- 
TANCE TO THE CANNING INDUSTRY”—Dr. M. B. Waite, U. S. De- 
partment of Agriculture, Washington, D. C. 


10.00 A. M.—Fruit Section 
THE SHELBURNE 
W. W. Wiper, Clyde, Ohio, Secretary. 
Announcement of Committees. 
Chairman’s Report. 
Address—“THE INDUSTRIAL CHEMICAL INSTITUTE, MILWAUKEE, 
Wis.”—F. M. DuPont, Vice-President. 
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Report of Nominating Committee. 
Election of Officers. 

(Closing of Kraut Section, immediately followed by meeting 
of National Kraut Packers’ Association, to be held in same room.) 


NATIONAL KRAUT PACKERS’ ASSOCIATION 


Opening Session 
Report—“Di1sEASE RESISTANCE CABBAGE SEED COMMITTEE” —- By 
Martin Meeter, Chairman. 
Report—“ ADVERTISING CAMPAIGN.” 
Address—“THER SAUERKRAUT ADVERTISING CAMPAIGN—THE BIGGEST 
Svucogss or Its Kinp on ReEcorp’—Wilham Clendenin, Chicago. 
Presentation of advertising plan for 1923 and 1924. 
Round Table Talks: 
Acreage. 
Miscellaneous. 
(Note: The headquarters of the Nationel Kraut Packers’ As- 
sociation will be at the Hotel Shelburne.) 


THURSDAY MORNING, JANUARY 25TH 


10.00 A. M. 
Meeting of the New Board of Directors 
followed by 
Meeting of the Executive Committee 
TRAYMORE, CLUB 


President, J. L. FORD, Jr. 
National Food Brokers Association 


8.00 P. M.—Vaudeville and Swimming Contests 
HOTEL AMBASSADOR 

Under the auspices of the Canning Machinery and Supplies 
Association. At least six vaudeville acts are promised. It will be 
a “home talent” entertainment, under the personal direction of 
Ogden S. Sells, of Buffalo, N. Y. The machinery men will also 
offer cups for prizes in the swimming races and contests, in the 
famous Hotel Ambassador Pool, participated in by well-known 
women swimmers, 


FRIDAY MORNING, JANUARY 26TH 


10.00. A. M.—General Session—National Canners’ Association 
VERNON Room, HoTeL HADDON HALL 

JAMES Moore, Rochester, N. Y., President, National Canners’ Asso- 
ciation, presiding. 

MEMBERSHIP—W, R. Roacu, Grand Rapids, Mich., Chairman. 

Finance—H, P. StraspaucH, Aberdeen, Md., Chairman. 

REFINANCING, ADVERTISING AND INSPECTION—W. R. Roacn, Grand 
Rapids, Mich., Chairman. 

CONFERENCE WITH WHOLESALE Grocers—W. C. Letrscn, Columbus, 
Wis., Chairman. 

RESOLUTIONS—RICHARD DicKINsON, Eureka, Ill., Chairman. 

ScIENTIFIC RESEARCH—HENRY BURDEN, Cazenovia, N. Y., Chairman. 

ADJUSTMENT—N. J. GriFFiTH, Utica, N. Y., Chairman. 

FOREIGN TRADE-— 

DEFINITIONS AND STANDARDS—-E. F. TreGo, Hoopeston, Ill., Chair- 
man. 

EXxECcUTIVE—E. F. Treco, Hoopeston, Chairman. 

LEGISLATION—ROBERT S. SHRIVER, Westminster, Md., Chairman. 
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HARDING TOMATO PEELING MACHINES 
Peel and Core 


Cleanliness At Last! 


Without Hands 


Continuous ‘Line Up, “From Basket To The Can.” 


Ma Vistors to the N. C. A. Convention, Atlantic City, 
are invited to stop off at Wilmington, Delware, 
and inspect our machines. 


THE HARDING PEELING MACHINE COMPANY. 
812 Delaware Trust Building, 
Wilmington, Delaware. 


NOTE: On anival at at P. R. R. or B. & O. Station, call Wikeogen 2040 and car 
will meet you and take you to our plant. 


IN 
Rod 
al 
® 
fe) 
ChemichY 
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JAMES Moore, Rochester, N. Y., 
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VERNON Room, Happon 

President National Canners’ pon 
ciation, presiding. 

There will be reports from the following committees: 


. Pea LABELING—E. B. Coscrove, LeSueur, Minn., Chairman, 


Raw Propucts ResEAaRcH—C. H. Sears, Chillicothe, Ohio, Chair- 
man. 


Tin Pirate ResearGH—W. BE. Me., Chairman. 
, CO-OPERATION, DEPARTMENT OF COMMERCE— 


TraFric—E. S. DePass, Chicago, Jil., Chairman. 
There will be reports from the following Sections: 


- ToMATO SecTION—H. L. Hrerrincron, Ogden, Utah, Chairman. 


- Kraut Secrion—W. W. Wiper, Clyde, Ohio, Chairman. 


PUMPKIN SeEcTion—-C, J. MITCHELL, Hureka, Jll., Chairman. 


- Pea Secrion—E. B. Coscrovr, LeSueur, Minn., Chairman, 


Fruit Srection—J. O. Hott, Eugene, Oregon, Chairman, 


THE CANNING TRADE. 


2.00 P. M.—General Session—National Canners’ Association 
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CANNERS’ INTER-ORGANIZATION—A. R. Hunt, Oswego, N. Y., Chair- 
man. 
Corn S. WHITMER, Bloomington, Jil., Chairman. 
Wax AND GREEN BEAN SEcTION—H. E. Hatsteap, Cortland, N. Y., 
Chairman. 


8.15 P. M.—Entertainment 


The American Can Company will entertain at the Garden 
Pier. 


MONDAY MORNING, JANUARY 29TH 


10.00 A. M.—Board of Directors’ Meeting 
MARLBOROUGH-BLENHEIM HOTEL 
There will be a meeting of the new Board of Directors of the 
National Canners’ Association at the Marlborough-Blenheim 
Hotel at 10.00 o’clock A. M., Monday, January 29th, 


THE EXHIBITS AND EXHIBITORS IN MACHINERY HALL 


Young’s Million Dollar Pier. 


A glimpseat the big Show, whom and what you may expect to find there, and 
where you can find them, now while it is of value to you, and 
to the exhibitors, rather than ‘after the ball is over’ 
and the Show closed for a whole year. 


T HAS been said that the Machinery Show costs $250,000 
I to put on. This being so, it stands as one of the most 
costly, as it is one of the largest shows in the world. In 
variety it exceeds everything else of its kind, for while we are 
told that the National Automobile Show is larger, it is not 
nearly as diversified in its exhibits. You who pass into the fine- 
ly arranged and orderly Machinery Hall, at these conventions, 
fail to recognize that $50,000 per day have been expended to 
furnish this opportunity to see the industry’s best mechanical 
productions, and the latest and best in supplies, etc. Taking 
the five days that this show will run, that is the average cost. 
Young’s Million Dollar Pier is a suitable housing for this 
mammoth exhibition, and both exhibitors and epettaters find 
it most admirable. 


The show will be open every afternoon of the week, but 
will be closed in the evenings. Admission will be granted to 
all wearing a badge. 


As one enters the building the large exhibits of machinery 
will be found grouped on the right, the supplies and smaller 
exhibits in the center and on the left. Years ago we tried to 
have the Canning Machinery and Supplies Association name 
the aisles ‘Streets,’ so that the exhibitor might direct anyone 
to his exhibit by his street and number; and we even went so 
far as to draft the exhibit, naming the streets after the offi- 
cers of the Associations, and used to publish the plat in these 
Pre-Convention issues, and at the show furnished the street 
signs and had them put up. There was always a heavy demand 
for the folders giving the list of exhibitors and their street ad- 
dresses, but the Association has never adopted the idea. So 
we dropped it. 

For the sake of simplification, let’s call the far aisle on 
the right, First Avenue, the next aisle, near the middle of the 
hall, Second Avenue, the next two aisles Third and Fourth 


Avenues, respectively, and the far aisle on the left, Fifth Ave- 
nue. We will use the booth numbers on these avenues. 


Allen, John H. Seed Co., Sheboygan, Wis., 117 Second Ave., 
will show a full line of their canners’ seeds and there will be 
found the Caruso of the industry, D. D. Rowlands, and smil- 
ing, popular ‘“‘Bob’”’ Richardson, since this seed firm is repre- 
sented by the brokerage firm of Staub, Richardson Company 
of their town. 

Aluminum Seal Co., New Kensington, Pa., 53 Second Ave., 
make a bottle seal for bottles and jars, and always have an ex- 
tensive, attractive exhibit. 


American Can Company, Here, There and Everywhere, will 
greet you as you enter at 45 Second Ave., and will show you 
everything in tin cans that you could wish to see. And the 
machines for handling them. Their booth is always a marvel 
of beauty and noted for its hospitality. And your favorite sales- 
man will be there to greet you, as well as all the officers of this 
big, aggressive company. The welcome awaits you, but here’s 
the password: ‘‘Bank—Canned Foods Week.” 

American Metal Cap Co., Brooklyn, N. Y., 184 Fourth Ave., 
always have an attractive booth showing their fine line of metal 
caps for bottles, jars, etc., and the closing machine for putting 
them on. 

Max Ams Machine Oo., New York City, 21 First Ave., will 
have on display the latest and best in double seaming machines, 
an exhibit that is always most interesting with its many rapidly 
and smoothly working models. Mr. Chas. Ams, with his many 
assistants, will be on hand to greet you. We are not going to 
tell you what’s new here—go and find out. 

chor Cap and Closure Co., Brooklyn, N. Y., 69 Second 
Ave., will have a big and attractive exhibit of their famous 
bottle caps and closing machines, and of the goods on which 
they are used. Their customers usually report here early, 
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for the annual dinner of this company is an event of the con- 
vention. 

Anderson-Barngrover Mfg. Co., San Jose, Cal., 32 First 
Ave., will show you the prize baby of the show—the $16,000 
beauty, the Automatic Pressure Cooker and Cooler. This is 
the machine that will cook corn and peas in a steady stream, 
and with a saving of time—and color—that will make you 
want to know more. The representatives from the Coast, 
Mr. Gorseline from Chicago and Mr. Randall from Baltimore 
will be there to tell you. 

Angelus Sanitary Can Mach. Co., Los Angeles, Cal., 85 Sec- 
ond Ave., will show you the famous Angelus Double Seamer, 
for which they not only make strong claims, but which many 
users heartily back up. 

Appomattox Box Shook Co., Petersburg, Va., 172 Third 
Ave., will bring to the show some of the fine box shooks they 
make down in Ol’ Virginnie, and a good box shook is a much 
desired thing now-a-days. 

Atlantic Can Company, Baltimore, 161 Fourth Ave., will be 
right at home with all the canners from the nearby country, 
for President James F. Cole is not only popular but the cans 
his company makes and supplies in such immense numbers, 
are equally popular. This will be a rallying point for many. 

Ayars Machine Co., Salem, N. J., 8 First Ave., is the booth 
which all those seeking up-to-date filling machines will visit. 
This exhibit always contains machines which attract and hold 
the attention of canners. This company has been making can- 
ning machinery for years. 

Bernardin Bottle Cap Co., Evansville, Ind., 217 Fifth Ave., 
will make their bow, we believe, as an exhibitor. Not that they 
are new in the business of making bottle caps—the screw caps 
for bottles of all kinds and sizes—because they have been at 
this for years. But this is the first time we have noted them 
in the show. This is a novelty well worth seeing, and we be- 
speak them a royal welcome. They also make cans. 

J. W. Bauer, Havre de Grace, Md., 66 First Ave., makes a 
can opener that will not fail to win your approval. Make it a 
point to see this. 

Bel-Fast Adhesive Co., Lydonville, N. Y., 218 Fifth Ave., 
will show you a line of canners’ adhesives—pastes and gums, 
such as you need. 

E. W. Bliss Company, Brooklyn, N. Y., 78 First Ave., wlil 
show their splendid line of can making machinery and Double 
Seamers. They are all thoroughbreds and look it, as anyone 
versed in fine machinery will tell. Can maker’s problems will 
be solved here, and canners’, too. 

The Charles Boldt Glass Co., Cincinnati, Ohio, 208 Fifth 
Ave., make a full line of glass bottles, jars and other such 
requisites, and usually have a very attractive booth. They 
are fond of giving out flowers. 

The J. Bolgiano Seed Co., Baltimore, 167 Fourth Ave., 
are seedsmen of long standing, and will have on display the 
full line of their canners’ seeds. They may have what you are 
looking for. 

F. W. Bolgiano & Co., Washington, D. C., 121 Second Ave., 
like their name-sake above, are also seedsmen, making a spe- 
cialty of canners’ requirements. They will have a big line 
to show you. 

W. W. Boyer & Co., Baltimore, 215 Fifth Ave., will have a 
comfortable booth to welcome the many friends of this well 
known can making house. Boyer Cans are known far and 
wide, and Mr. E. C. White and his assistants will welcome you. 

Brown, Boggs Co., Hamilton, Ont., Can., 8 First Ave., 
are the Canadian representatives of most machinery manufac- 
turers and the Canadian delegates will make this booth their 
headquarters. This is always a popular booth.- 

Burt Machine Co., Baltimore, 77 Second Ave., will have 
on display their fine labeling machines of all kinds and boxing 
machines. This is a fine line of well-known machinery—for 
not many men attempt to label cans by hand any more. If you 
do, see these machines and be converted. 

Calvert Lithographic Co. Detroit, Mich., 134 Third Ave., 
face you as you enter. There you will find samples of fine 
label work, the high art lithography that makes the label 
distinctive. 

Cameron Can Machinery Co., Chicago, 28 First Ave., will 
show some of the smoothest working, quietly running can 
machinery and double seamers in the show. They can take 
care of your requirements in can making from the ground up. 

Chess & Wymond Co., Louisville, Ky., 210 Fifth Ave., is an 
exhibit that you will stop and inspect. They make all kinds 


of cooperage—barrels, kegs, etc., and of a variety that will 
bring smiles back to your faces. 
turers of tight cooperage. 


They are immense manufac- 
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Chicago Solder Co., Chicago, 50 First Ave., will have on 
exh‘bition an Automatic Corn Feeder for Corn Cutting ma- 
chines—and you want to see it. Frank C. Englehart of this 
firm, is President of the Canning Machinery and Supplies As- 
sociation and will be a busy man at this convention. 

Chisholm-Scott Co., Columbus, Ohio, 101 Second Ave., will 
probably not have one of the famous Chisholm-Scott Viners on 
display, but may have their rapidly growing famous Bean Snip- 
per. This will be headquarters for pea canners, and you’ll find 
a warm welcome awaits you. 

E. B. Clark Seed Co., Milford, Conn., 91 Second Ave., are 
famous growers of seed corn and other canners’ seeds, and will 
have on display the full line of their products. Connecticut 
grown seeds are famous. 

Closure Service Corp., Brooklyn, N. Y., 183 Fourth Ave., 
is another one of the new exhibitors this year, and will show 
you a line of bottle caps and machines, which they believe spell 
service to the users. 

Colonial Salt Co., Akron, Ohio, 136 Third Ave., are the 
makers of Liberty Canners’ Salt, with which a steadily increas- 
ing number of canners are becoming familiar, as contented 
users. Let Colonel Elwood show you what good salt means 
in canning. 

Continental Can Company, Inc., Syracuse, N. Y., 57 Sec- 
ond Ave., will have its big exhibit constantly crowded with the 
contented users of its famous cans and closing machines. With 
plants in many sections it has customers everywhere, and 
everywhere boosters. The welcome sign will loom large here. 

Continental Mfg. Co., Philadelphia, 204 Fifth Ave., will 
have on display a big line of canners’ adhesives. They call 
‘em that now, but in Ante Bellum days, we used to call ’em 
pastes and gums for labelling machines and all purposes. 

Coons Mfg. Co., Riochester, N. Y., 205 Fifth Ave., will show 
yon the latest in apple peeling machines, and we promise you 
will find it an interesting display. They may have some cider, 
but they haven’t said so. 

Crown Cork & Seal Co., Baltimore, 222 Fifth Ave., are 
the makers of the famous Crown Cork for sealing bottles and 
jars of all kinds, and the machines which put them on. They 
always have something new to show and an interesting dis- 
play. 

Dewey & Almy Chemical Co., 14 FirstsAve., are a new firm 
in the exhibit, and we want you to go there to see what they 
have to show you. If we told you everything you might cut 
the show, as you do the meetings, and be content to read 
it in The Canning Trade. 

Economic Machinery Co., Worcester, Mass., 193 Fourth 
Ave. Did you ever see them label bottles as quick as the wink 
of an eye? They'll show you it at this exhibit—and put the 
label on any part of the bottle you want. 

Elyria Enamel Products Co., Elyria, Ohio, 129 Second Ave., 
will show you glass lined tanks, kettles, pipes, ete., for use by 
catsup and condiment makers. This is an attractive exhibit, 
and an educational one. See the big kettle and examine its 
fine lining. 

Edw. Ermold & Co., New York City, 25 First Ave., usually 
have a most attractive exhibit, showing the immense numbers 
of products labeled on their bottle labeling machines. Their 
booth resembles a high class retail store, and you’ll be glad 
you saw it. 


A. T. Ferrell & Co., Saginaw, Mich., 173 Fourth Ave., are 
makers of pea and bean handling machinery, cleaners, con- 
veyors, etc., etc., a fine exhibit of high class machinery which 
you will do well to inspect. 

The Filler Machine Co., Philadelphia, 179 Fourth Ave., 
will have an interesting exhibit of their bottle filling and han- 
dling machinery. Condiment makers and tomato product 
houses will find this just what they are looking for. 


J. B. Ford Company, Wyandotte, Mich., 65 Second Ave., 
have been preaching the use of their Sanitary Cleaner and 
Cleanser—Wyandotte—but we suggest that you ask them to 
show you some of the wonderful things this Wyandotte will 
do. You will be glad you went and became acquainted with 
this cleaner. 

H. Gamse & Bro., Baltimore, 111 Second Ave., is another 
one of the new exhibitors, though an-old and well known label 
house. We’ll hazard a guess that their exhibit will be just a 
little different from others in their line—for Gamse is a thinker 
and a worker, and an ardent advocate of increased canned 
foods consumption. You'll be welcome. 

Frank Hamachek, Kewaunee, Wis., 42 First Ave., usually 
has one of his fine Viners on exhibition, and if you are not ac- 
quainted with this important piece of machinery, call and ex- 
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amine it. 
chain-adjuster, for chain drives. 


Hansen Canning Machinery Corp., Port Washington, Wis., 
15 First Ave., will have a crowded exhibit, inspecting and 
learning more about their Filling machines and other canning 
machinery. Their Can Washer comes in for close attention. 


Handycap Mfg. Oorp., Chicago, 24 First Ave., make bottle 
caps and supplies for preservers and condiment makers and 
always have an attractive exhibit. They have what you are 
looking for. 


Hazel-Atlas Glass Co., Wheeling, W. Va., 181 Fourth Ave., 
are among the leading bottle makers of the country. They 
handle all kinds of glassware, and recently absorbed the Kearns 
Gorsuch Bottle Co., of Zanesville, Ohio. Theirs is always an 
attractive exhibit. 


Hogg & Lytle, Ltd., Toronto, Can., 171 Fourth Ave., are 
seedsmen of long standing in the industry, coming from Canada 
for this exhibit. They have the full line of canners’ seeds, 
and you will find a welcome awaits you. 

Hohmann-Nelson Co., Eau Clair, Wis., 123 Second Ave., 
will have on display their line of canners’ thermometers, steam 
gauges, and time and temperature recorders. Mr. Hohmann 
is an old hand at supplying canners with these instruments, 
and knows their needs. 

Huntley Mfg. Co., Silver Creek, N. Y., No. 1 First Ave., 
will have on exhibition their big line of big machines for 
cleaning peas, beans, fruits and vegetables; tomato scalders, 
blanching machines and cherry pitters. This is the well 
known Monitor line. 

Illinois Glass Co., 128 Third Ave., will be one of the new 
exhibitors and will show a fine line of glassware, bottles, jars, 
jugs and other receptacles of that kind. It will be easier to 
see a bottle here than elsewhere in A. C. 

Invincible Grain Cleaner Co., Silver Creek, N. Y., 34 First 
Ave., will show their Invincible Corn Husker, pea cleaning and 
other machinery and altogether a most interesting exhibit. This 
Corn Husker has a big reputation for its work, and should 
be seen and examined. 

Karle Litho, Co., Rochester, N. ¥., 95 Second Ave., will 
have an attractive booth displaying the line of labels they make 
for canners and others. They have a fine plant in Rochester 
and produce some of the well known labels. 

Kar] Kiefer Machine Co., Cincinnati, Ohio, 70 First Ave., 
may be counted upon as the Mecca for preservers and all condi- 
ment makers, as they have a line of machinery for this trade 
that answers nearly all purposes. Bring your wants to them 
and they will show you how to straighten them out—and will 
do so gladly. 

N. B. Keeney & Sons, LeRoy N. Y., are seed growers of 
note and will have on exhibition a full line of their seeds for 
canners. They are well known as pea seed growers, being 
somewhat of specialists in this line. 

Kieckhefer Container Co., Milwaukee, Wis., 93 Second 
Ave., will make their exhibit of both wooden and fibre boxes for 
canners. They thus can answer the demands of any canner 
for a good container. 

R. J. Kittredge & Co., Chicago, Ill., 119 Second Ave., will 
have one of the real attractive exhibits of the show. They are 
label printers of renown, caring for some of the largest and 
best canners in the business. And it is something to have a 
reliable label house behind you. 

Fred. H. Knapp Co., Yonkers, N. Y., 189 Fourth Ave., will 
show you some neat and smoothly working labeling machines, 
such as are used by many of the best canners. The Knapp 
Labelers and Boxers play a big part in many packers—help- 
ing to get ’em out quick and neatly done. 

D. Landreth Seed Company, Bristol, Pa., 151 Fourth Ave., 
grow and test their seeds before selling to canners. They will 
show you the whole line, neatly displayed. They have been 
growing seeds for canners for many years—have been in the 
business since 1784, and they ought to know how. 

F, H. Langsenkamp, Indianapolis, Ind., 30 First Ave., will 
have much of interest for the visitor. Their pulp machines, 
for tomatoes and fruits, their jacketted kettles and coils—and 
this year the Kearn Lightning Finisher for pulps—will all be 
there to greet you. And note how finely built is every piece. 

Leonard Sced Company, Chicago, 109 Second Ave., are the 
men who introduced the narrow-grained sugar corn. They 
make a specialty of canners’ seeds; have immense trial gar- 
dens in the best growing sections and they will have their full 
line on display. 


He also makes Viner feeders, and has a very handy 
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McKenna Brass and Mfg. Co., Pittsburgh, Pa.,-26 First 
Ave., will show you fruit washing and sorting machines that 
you will see the value of at a glance. Preservers will find 
their berry washing machines just what they need. 

The Mengel Company, Louisville, Ky., 202 Fifth Ave., are 
makers of fibre boxes, and will have on display a full line of 
their products. They exhibited for the first time last year at 
Louisville, and evidently the industry likes their products—a 
good test for a shipping container. 

Metal Package Corp,. of New York, 137 Fourth Ave., are 
can makers on a large scale. If we said the Boyle Can Com- 
pany a lot of you would place them in a minute. This is the 
company that succeeded the Boyle Company and extended the 
business. They are a live-wire lot. 


Mid-West Box Co., Chicago, Ill., 51 Second Ave., are large 
makers of corrugated and fibre boxes, and may show you a 
moisture-proof fibre box that will interest any canner. Ask 
them to demonstrate it. 


Majonnier Bros., Chicago, 122 Third Ave., make milk can- 
ning machinery and we promice if you will call there you will 
be much interested in the finely built filling machines, etc. It 
is a very interesting exhibit. 


Morgan Machine OCo., Rochester, N. Y., 135 Fourth Ave., 
are makers of box nailing machines. They usually have one 
of these machines nailing up boxes, driving a series of nails 
at once, putting a box together with any given number of 
nails, quicker than you would believe. 

Morral Bros., Morral, Ohio, 62 First Ave., will have on 
exhibition the famous Morral Husker, and we expect it will 
husk corn during the show. They have a single machine of 
large capacity and double machine of twice that capacity. The 
Morral Corn Cutters are well known machines also. 

McDonald Machine Co., Chicago, 11 First Ave., always 
display some finely made and smoothly working can making 
machinery. They can supply anything in this line, being spe- 
cialists in it. Just watch one of their automatic fed die 
presses at work. 

National Seal Co., New York, 191 Fifth Ave., have a 
machine for sealing corrugated or fibre boxes, doing the work 
in a twinkle of an eye. It is interesting to see the boxes rapidly 
and completely sealed. 

Nivison-Weiskopf Co., Cincinnati, 149 Fourth Ave., are 
label printers, and may be counted upon to have an attractive 
display. They have been taking care of many canners with 
dispatch and in a satisfactory manner. 

O. & J. Machine Co., Worcester, Mass., 52 First Ave., catch 
the eye of the man packing gallons. They have a labelling ma- 
chine that answers this problem as you wish it. It is well 
worth looking into. 

Geo, J. Olney, Westernville, N. Y., 196 Fourth Ave., will 
show you a corn mixer with many fine points. It has stood 
the test of time and proven its worth. Look into it while at 
the convention. 

Owens Bottle Machine Co., Toledo, Ohio, 155 Fourth Ave., 
are among the largest makers of glass bottles, tumblers, etc., 
in the country. They control the bottle making machinery, but 
it is not likely they will have one of their machines in opera- 
tion. 

J. M. Paver Oo., Chicago, 89 Second Ave., will greet you 
as you come in the door, and their hospitality will be extended 
to you. This is the one brokerage concern in the show; as 
it is one of the oldest and most reputable brokerage concerns 
in the business. Talk it over with them. 

Peerless Husker Co., Buffalo, 17 First Ave., have a line 
of canners machinery that has rapidly come to the front for 
the quality both of its work and of the construction of the 
machines. The leader is their Corn Husker, but it is being 
pressed hard by a whole grain corn cutter; a circular exhaust 
box and many other strictly up-to-date machines for the canner. 
Don’t miss seeing this line. 

Pfaudier Company, Rochester, N. Y., 187 Fourth Ave., 
make glass lined tanks, kettles, etc., for condiment and other 
purposes. Theirs is always a most interesting exhibit, well 
worth careful inspection. 

Phelps Can Company, Baltimore, 145 Fourth Ave., will 
have a neatly appointed booth to accommodate their many 
customers. The Phelps can is steadily forging ahead, as they 
have complete equipment from tin plate mills to the finished 
product. They produce an immense supply of milk cans. 

Phoenix-Hermetic Company, Chicago, 177 Fourth Ave., 
is just to your left as you enter the show. They are the mak- 
ers of the famous Phoenix Cap, for bottles, jars, etc., and al- 
ways have a most interesting exhibit. 
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Premier Machinery Co., San Francisco, Cal., is the great 
canning machinery firm of the Coast. 
press they had not been assigned a booth, indicating that they 
might not get their exhibit there in time. But look them up, 
anyway. 

J. B. Rice Seed Company, Cambridge, N. Y., 49 Second 
Ave., is one of the best known seedsmen, as well as one of the 
largest, in the business. All the big canners know this, and 
most of the small ones. They will have samples of their im- 
mense selection of canners’ seeds, all of the dependable kind. 

Rochester Folding Box Co., Rochester, N. Y., 180 Fourth 
Ave., will show visitors their line of fine corrugated and fibre 
boxes for canners. They always have an attractive display, 
well worth looking into. 

A. K. Robins & Co., Baltimore, 5 First Ave., will have on 
display many of the machines most used in the cannery, but 
what all will wish to see will be the new National Tomato Peel- 
ing machine, about which all have heard. This will be a busy 
spot during the show, but they will welcome inspection and 
answer all questions. This is the great cannery—supply firm 
for the Eastern section of the country in particular, but for all 
the country as a fact. 

Rogers Bros. Seed Co., Chicago, 141 Fourth Ave., are 
Western seedsmen with a big reputation. They have some 
famous strains of pea seed, and a Refugee Stringless bean you 
should know more about, if interested. They will have a well 
appointed booth showing their full line. 

Seattle Astoria Iron Works, Seattle, Ore., 82 First Ave., 
will have an interested crowd of canners constantly around 
their famous Troyer-Fox Non-Spill Closing Machines. These 
closing machines have a wonderful record, and all canners are 
anxious to know more about them. Here is the chance, and 
it should not be neglected. 

Sefton Mfg. Co., St. Louis, Mo., 143 Fourth Ave., will 
have very interesting display of corrugated and fibre boxes, 
of proven value. They are situated to take care of a big ter- 
ritory, and can do so. 

Simpson & Doeller Co., Baltimore, 165 Fourth Ave., well 
known label printers, will have a finely appointed booth to take 
care of their many customers and all will be welcomed. Walk 
in and make yourself at home, and learn more about this big 
label house and its facilities. 

Sinclair-Scott Co., Baltimore, 201 Fifth Ave., are the mak- 
ers of the famous Colossus and Nested Pea Graders. Yes, you 
know them; every pea canner does. This year they will show 
a model of the Nested Grader and what you have been look- 
ing for for a long while, a Nested Sample Grader. Here it is; 
come and see it, and leave your orders. Better do it early 
for there is a rush for graders. ; 

Sloan Seed Company, Los Angeles, Cal., had not been as 
signed a booth when this went to press, but we are told they 
will be there, represented by Nichols, North & Buse Co., show- 
ing a full line of canners’ seeds. Look them up. 

Souder Mfg. Co., Bridgeton, N. J., 197 Fourth Ave., nearly 
always have something of interest to the tomato canner, and 
being right at home here, they may be depended upon to pro- 
duce a surprise for the show. See the Souder Continuous Cooker, 
and other useful devices they have. : 

Southern Can Company, Baltimore, 193 Fourth Ave., is 
marching right along to the top as one of the biggest and 
best appointed can companies of the country. They have the 
plant, and the facilities and are producing the can that can- 
ners like. They will have a neat booth to care for their many 
customers. Ask about their new can—the Sococan. 

Sprague Canning Machinery Co., Chicago, 35 First Ave., 
always have a big display of the machines all canners need. 
They live up to their motto: “If it is used in a cannery, we have 
it.” If you don’t see what you want ask for it—and you’ll 
get it. 

Standard Sealing Equipment Co., 81 Second Ave., is one 
of the new exhibitors, and we are just as anxious to see what 
they have as you are; so let’s call on them and find out and 
' extend them a welcome. 

Stecher Litho. Co., Riochester, N. Y., 153 Fourth Ave., have 
one of the finest lithographing plants in the country, and do 
some of the finest label work done. Ask them to show you 
their stock book—it is a revelation in ‘‘nature-faking” so true 
are their reproductions of fruits, vegetable, flowers, etc. 

Tacks Mfg. Co., Utica, N. Y., 212 Fifth Ave., are the well 
known makers of Tackstick for attaching labels to cans. They 
make all kinds of adhesives, or rather adhesives for all kinds 
of purposes, and you will find their booth an interesting place. 


C. J. Tagliabue Mfg. Co., Brooklyn, N. Y., 157 Fourth 
Ave., makers of canners’ thermometers and time and tem- 
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perature recording instruments of every kind, will have a 
booth where you can profitably spend much time, learning 
the need of accuracy in these matters. 

Taylor Instrument Co., Rochester, N. Y., 105 Second Ave., 
are well known as makers of thermometers and recording in- 
struments, automatic controls for processing, and instruments 
of this nature. Call on them and let them demonstrate how 
they can rid your processes of uncertainty. 

Thermokept Products Corp., 86 First Ave., will present 
a new idea to many, particularly in this Eastern section, 
and we advise a call at this booth. We promise that you 
will be interested. 

U. S. Bottlers’ Machinery Co., Chicago, 127 Second Ave., 
are headquarters for bottlers’ supplies, machinery for bot- 
tling and bottle handling, and will present the visitor with 
a most interesting display. They can solve your bottling 
troubles or problems. 

U. S. And Virginia Can Companies, the one at Norwood, 
Ohio, and the other at Roanoke, Va., will have a booth at 
113 Second Ave. They are what might be called the Western 
and Eastern or Southern branches of a big can company, with 
many customers. They make a fine can and you will find 
their booths crowded with customers. Long years of service 
have proven their dependability. 

U. S. Printing and Litho. Co., Cin 99 Second Ave., 
will have one of the show places in the hall. They have 
branch factories in Brooklyn and Baltimore and mak ea very 
good proportion of the labels used on cans, bottles, etc. They 
can take care of your label problems in fine shape. 

Waldorf Paper Products Co., St. Paul, Minn., 75 Second 
Ave., are makers of corrugated and fibre boxes, and will 
have a most attractive and varied display, suitable to the needs 
of any canner. They will be glad to explain the particular 
points of value of their containers, and extend you a welcome. 

B. Warner, Inc., Chicago, 63 Second Ave., are 
cutting a juicy melon this year—returning $410,000 in in- 
surance premiums to their subscribers. If you are a sub- 
scriber, call and find the size of your check; if not get in 
line; place your insurance with this Bureau and insure a check 
for next year. 

Whitaker-Glessner Co., Wheeling, W. Va., 74 First Ave. 
Yes, it used to be known as the Wheeling Can Company, and 
they still make famous cans for a growing line of customers. 
They have under their own supervision all the materials of a 
can, from the ore up. And a dandy machine for sealing them. 
Look them up. 


Williams Sealing Oorp., Waterbury, Conn., 126 Third 
Ave., make a very useful and attractive cap for bottles, jugs, 
etc., and always have a finely displayed exhibit, well worth 
a visit. 

F. H. Woodruff & Sons, Milford, Conn., 133 Fourth Ave., 
to your left as you enter the hall, will have on display their 
line of canners’ fine seeds of every description. They have 
been long in the business and know what the canners need. 


S. D. Woodruff & Sons, Orange, Conn., 125 Second Ave., 
like their relatives above, are seedsmen of long standing with 
the industry, and will show the whole line of canners’ seeds. 
They will cheerfully answer any questions. 


Worcester Salt Co., New York City, 103 Second Ave., 
make and supply a great many canners with their salt. Wor- 
cester Salt is famous for its purity, and most canners have 
learned that a good salt is cheap, but that poor salt is expen- 
sive at any price. Let them show you. 

HAVE We MISSED YOU?—If we have we are sorry, but 
we have taken the latest list of Secretary Hanna and if you 
are not on there it is because you were tardy or late in mak- 
ing your reservations. And if you have changed your ad- 
dress, after assignment, again we are sorry for an unavoid- 
able error. 

OUR BOOST—No, not our booth, for while we expect to 
have one, we mean this voluntary boost to the best bunch of 
machinery and supply men in all the broad land, bar none. 
We know the immense expense and trouble you go to to put 
this show on, and we just wanted to try to help make it a 
bigger and better success for you by telling possible customers 
what you have to offer and where you may be found. We 
have done it without solicitation, without anyone of you know- 
ing we were going to do it—just SERVICE to you, and to 
our readers. And to the reader—there will be a lot of new 
things shown, not mentioned here, for the reason above stated; 
so even your old friends may have some surprises to spring 
on you. 

You’re welcome! 
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CANNERS EXCHANGE SUBSCRIBERS 
AT 
WARNER INTER-INSURANCE BUREAU 


the 15th Annual Refund on their fire insurance cost. 


The saving for 1922 amounts to over $410,000.00. 


Saving checks will be mailed to the Subscribers during 
January. 


Call at Convention Booth 61 Young’s Pier where 
you will be informed of the exact amount of 
your saving for the year. 


Lansing B. Warner, Incorporated. 
155 E. Superior St., 
Chicago, IIl, 


Officially endorsed by National Canners Association. 


| is with extreme pleasure and satisfaction that 

| We announce to 


New Canners and Canneries 


Brief bits of news about new canneries, changes in Canneries, and general happenings 
over the width and breadth of our big industry. 


Another Missouri cannery. Information of the setting up 
of a canning plant in Palmyra, Mo., has come to us. Mr. W. C. 
Jacobs is to preside over the destinies of Palmyra’s new 
cannery. 


The Fremont Canning Co., Fremont, Mich., is about to 
erect a cold storage plant capable of providing for its own 
requirements and the requirements of the town itself. 


* * * 


A new cannery down in Texas—J. M. McDonough, J. H. 
Nill and E. W. Benz have incorporated the Texas Cannery of 
Galveston. Capital stock, $10,000. 


* * * 


Ponchatoula, La., is also to have a new cannery. The 
Chamber of Commerce of Ponchatoula may soon decide upon 
plans presented for its consideration. 


* * 


Business men of McCook, Neb., are being invited to in- 
terest themselves in a cannery for their town. Mr. H. L. 
Hanchett, who has been operating a cannery at Oberlin is at 
back of the movement seeking the introduction of a cannery 
at McCook. 


* * * 


The Blue Ridge Canning Co., Cavetown, Md., has been 
purchased by the Smithsburg Fruit, Cooperage and Evaporating 
Company. Tomatoes, cut stringless beans, sauer kraut, black- 
berries, black raspberries, huckleberries and pie peaches will 
be packed. The Cavetown plant has a yearly capacity of 
100,000 cases. 


* * * 


Down in Manley, N. C., they would pack peaches. A site 
for a cannery on the Seaboard Railroad has been obtained at 
Manley and operations are likely to be conducted there during 
_ the next peach season. : 

* 


Sacramento, Cal., has a $300,000 new cannery in course 
of erection by the Virden Packing Comreny of Okland, Cal. 
This company operates canneries at various other points in Cal- 
ifornia. 

* * * 


The Glaser-Crandell Company of Chicago expanding. This 
company is said to be contemplating the erection of a plant 
at Rockford, Ill., in which, among other food products, catsup 
and pickles will be produced. 


Out in Isleton, Cal., a new cannery is in course of erection. 
It is to be operated by the V. F. Butts Canning Company. 

Under the laws of the State of Delaware the Pasadena- 
Sunset Canning Company has been incorporated. Capital stock, 
$300,000. 


From Sacramento, Cal., comes the news that the Cali- 
fornia Asparagus Growers’ Association will- erect a cannery, 
the annual output of which will be 150,000 cases. . 


Tagus Ranch, Cal., five miles distant from Tulare, Cal., 
is going to have a new cannery, according to an announcement 
made by Mr. ‘J. A. Thomas, manager of the Ranch. 


A pea cannery is soon to add to the industrial glory of 
Tomahawk, Wis., so we are informed. Plans for the new 


cannery are being considered by the Tomahawk Civic and Com- 
r-ercial Club. 


It is said that the cannery at Bass Spur, near Stevensville, 
Mont., some time ago destroyed by fire, wil) be replaced. Mr. 
H. A. Johns, Beaver Dam, Wis., is interested in the plans 
for the new cannery. 

At Mt. Lake Park, Md., a branch plant of the Mt. Airy 
Canning Company is to be erected. A site on the Baltimore 
and Ohio railroad has been selected. 


Fort Pierce, Fla., is to pack grape fruit. Mr. R. N. Koble- 
gard and Frank Armstrong of Washington and Fort Pierce are 
said to be interested. 


Business men and farmers at Random Lake, Wis., have 
organized a canning company there. The cannery is now in 
course of erection. Krier Bros., who operate a cannery at 
Belgium, are interested in the new cannery at Random Lake. 


* * * 


The Chillicothe Canning Company’s plant, at Chillicothe, 
Ill., may be removed: to Princeville. 


* * * 


reasonable profit, due to the co-operative regulation of the 
industry under the points above outlined when utilizing all 
available financial facilities, including the specialized accom- 


modation made available through the use of products ware- 
housed at cannery. 


* * * 
Fred. F. Martin, Pendleton, S. C., writes to us as follows: 


“Please send me copy of ‘The Canning Trade.’ I 
am in the market for cans, labels, etc.” 


A NEW AGITATING PRESSURE COOKER ON THE MARKET 


ORD has just come to us of the incorporation of the 
Agitating Pressure Cooker Corporation of Preston, 
Caroline County, Md. 

The directors of the new corporation are H. C. Fooks, 
a prominent attorney of Baltimore; N. H. Fooks of Preston, 
Md., who operates several canning factories, and Robert A. 
Sindall, owner of A. K. Robins & Co., Baltimore, past Presi- 
dent of the Canning Machinery and Supplies Association. 

The new corporation will have offices at Preston, Md., and 
Baltimore, Md., and will immediately proceed to the manu- 
facture of Pressure Cookers. 

N. H. Fooks, one of the incorporators, has for several 
years been interested in the building of a Continuous Pres- 
sure Cooker, patents having been granted him four or five years 
ago. 

We join the many friends of those interested in the 
new corporation in wishing the principals every success. 


MR. BERRYMAN RETURNS TO BALTIMORE 


‘AROLD O. BERRYMAN of the American Can Company, 
H originally of Baltimore and transferred several years 
ago to Waukegan, IIl., as manager of the Closing 
Machine Division of the Central District, is about to return 
to Baltimore, having been appointed as the Company’s Assist- 
ant District Sales Manager of their Atlantic District for pack- 
Mr. Berryman is a native of Baltimore and his exten- 
sive acquaintance with the packers of the Tri-States and 
his many years’ experience with closing machines, canning 
equipment and packing methods qualifies him in an exceptional 
manner for the duties connected with his new position. 


— 
* 
| 
| 
a 
q 
* * 
| 


January 15, 1923 THE CANNING TRADE. 


009 


VIRGINIA 
CANS 


Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 


R O A N O K FR - V 


Quality Production. 


Every canner knows that a pack should be processed at a certain temperature, and this temperature can 
be regulated by the proper gauges. But just as important as temperature is cleanliness, the lack of which 
often manifests itself by flats, sours and swells. 


Flats, sours and swells due to preventable causes of uncleanliness are being eliminated by increasing 
numbers of canneries through the standardized use of 


Wrandollé 


Sanitary 
Clearer and Cleanser 


This cleaner is unusual'in composition, 


infin in and produces distinctive results. Its All visitors to the National 
— cleaning action is quick and thorough, Canners Association 16th 
yet, harmless in nature. Its use pro- — Annual Convention to be 
duces a sanitarily clean surface, free from held at the Pier, Atlantic 
objectionable conditions, which often City, the week of January 
serve as a breeding ground for bacteria. 22, are cordially iuvited to 
ens Your ideal of cleanliness in cannery is visit the Wyandotte Booth. 
Package : realized when you use this economical, — 65 2nd. Ave. .— 
‘ efficient cleaning agent. 
Order from your supply house. It cleans clean. 
The J. B. Ford Co. Sole Mnfrs. ' Wyandotte, Michigan 
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Proceedings of the 


Tri-State Packers Association Convention 


Hotel Adelphia, Philadelphia, Pa., 
January 4-5, 1923 


* Including a series of addresses on current canning problems which should have the thoughtful 
attention of all Canners. 


OPENING SESSION—THURSDAY, JANUARY 4, 1923 
: President Wm. Silver in the Chair 


HE Convention was opened by an address of welcome from 
the Honorable J. Hampton Moore, Mayor of Philadelphia, 
whe detailed the history of foods in this section, the growth 

and extent of Philadelphia, and then, continuing, said: 

“Ji was not long ago since going into one oi the large hotels 
here and having a dish of that which is so palatable to many of 
us at certain times—pigs’ knuckles and sauerkraut—I thought 
it would be a fine surprise party to take home some of it, so that 
we might have a good time over it in the household. I think 
the cost of what I took home, which was a portion for two, was 
about $2.25. We had a good time and enjoyed it, and I thought 
I was giving them a feast. But within a few weeks we had some 
more sauerkraut, and I asked where it came from, and my wife 
said it was canned, and I was surprised. I said: ‘How much have 
you got?’ She said: ‘I bought two cans to surprise you.’ ‘And 
what did you pay for it?’ ‘Thirteen cents a can’ (this was at 
retail), And for two full days we had pigs’ knuckles and sauer- 
kraut. We haven’t dared to open up the second can yet. 

“T have been thinking since, it isn’t the canner’s fault. It 
is not the fault of any malefactor of great wealth. It is not the 
fault of any corporation that may be grinding down the masses, 
but there is certainly some difference between the two-day sauer- 
krant I had for thirteen cents and the one meal we had for the 
$2.25. Somebody got the difference, and I am quite sure it wasn’t 
the railread, quite sure it wasn’t the much-maligned storage 
warehouse, and I am quite sure it wasn’t the canner, because 
I gather that the stores company that was putting this can out 
got a little profit on those cans. Well, if this is any satisfaction 
to you, all right. If it is any information to a vast number of 
our people who are paying for music, etc., high prices, who don’t 
know how to live on low-priced food which is clean, it is up to 
them, Now, I rather expect that which I took home at a high 
price might have been a little bit different from that which was 
bought in the can, it may have been stamped down by somebody 
up State, or across the river in the old-fashion’ way, and may 
have contained a few sticks and twigs, and maybe a fly; but I 
am quite sure that that which came out of the can came through 
a large organization, and the canner must have to go through 
the details and circumstances of fixing up that can to sell at the 
price he did. I am quite sure it was a cleaner and more whole- 
some commodity. 

“TI presume that same rule might apply to those festive peas 
that cost us anywhere from 65 to 75 cents per portion; and any 
one of the large institutions that have been growing them in 
New Jersey or in Maryland might well be served if we are will- 
ing to take them out of the clean cans somewhere around 18 or 
20 cents for the entire family. These are interesting questions 
that don’t necessarily concern you as canners, but, I presume, 
enter into the general discussion of your salesmen as they go 
about explaining these things to the masses of the people. 

“Boiling this all down from a philosophic talk to a speech 
of introduction which I was presumed to make, I might say that 
not only are you welcome in Philadelphia because of the good- 
fellowship you represent, because of the fine business in which 
you are engaged, because of the splendid front you put on when 
you come to Philadelphia in your glad rags, and all that sort of 
thing; but because of the value you represent to our great 
municipal life, the service you render to our people, in equalizing 
and stabilizing the price and the quantity of the pure food that 
we must consume.” 

Report of Secretary 

The beginning of last year was a very serious proposition 
to all canners. They were a blue lot, and they entered it with 
many misgivings. Therefore, really there was nothing great 
going on in the beginning of the year. But we have tried to 
kcep up with events as they occurred, and we have tried to do 


our part. I thank the President for referring to my remarks as 
a report, and I might say that this program that you now have 
before you is the President’s work altogether. He was good 
enough to take it upon his own shoulders to do it. He did it, 
and I think he has rendered to you a most admirable program, 
and I believe when you find it completed you will be perfectly 
satisfied with his efforts, 

Ia pursuance of resolutions passed at our Annual Meeting, 
December, 1921, pertaining to reduction of freight rates, reduc- 
tion in the price of cans, a joint meeting of the committees of 
canners and growers, for discussion of marketing plans for farm 
products, calling the attention of Congress to the necessity of 
having potash admitted free of duty, that the Tri-State Packers’ 
Association go on record as fully endorsing the National Canned 
Foods Week, the Secretary mailed copies of these resolutions 
to the proper Federal, State and local officials, and impressed 
upon them the importance of action, in order to improve condi- 
tions in the canning industry, which resulted in considerable cor- 
respondence. 

As to freight rates and the price of cans, we have not suc- 
ceeded in obtaining any material reduction. 

_ There was quite a full and: interested meeting of the com- 
mittees of canners and growers respecting marketing conditions, 
especially the article of tomatoes, but when the subject of prices 
was reached, we could come to no agreement, and the meeting 
adjourned, with no result. 

With a view to fostering Canned Foods Week, the Associa- 
tion voted an appropriation of $200, which the Treasurer trans- 
mitted to the Treasurer of said object. 

In March we were asked by an agent of the Extension Ser- 
vice of the State of Maryland for a small contribution toward 
putting into execution a plan for obtaining better results in 
growing tomatoes and to give demonstrations thereof. The Asso- 
son ets very gladly acceded to this request and sent in a check 

or $75. 

In April this Association co-operated with the National Can- 
ners’ Association in support of the rate proposed by the Fordney 


Taritf Bill on Tomato Paste and Canned Tomatoes, with a view 


to having the rate on same increased. 

In June there appeared a very remarkable “Bulletin,” issued 
for th2 benefit of the wholesale grocer, but which appeared to 
the Secretary to be so grossly inaccurate and detrimental to the 
canners’ interests that he took it upon himself to send exact 
copies of said “Bulletin” to our members, with a view to acquaint- 
ing them with the situation and putting them on guard. Sub- 
sequent events, however, proved the utter inaccuarcy of this 
“Bulletin,” and its fearful forebodings to the canners did not 
materialize. 

In July the Secretary was informed by the Secretary of the 
National Canners’ Association, who had been in close conference 
with Secretary of Commerce Hoover, that the coal situation was 
really serious, and that canners’ requirements should be made 
known at once if they needed coal. Your Secretary immediately 
took the matter up with all the cannervs in the Tri-State Terri- 
tory, advising them of the situation, end furnishing them with 
the names and addresses of both Federal and State fuel admin- 
istrators and suggesting that they file with their respective State 
fue! administrator their coal requirements for the season of 1922. 
Inasmuch as the season has passed without any complaints hav- 


y a heard, I infer that all the canners obtained their supply 
of coal, 


As to statistics, the Secretary has not endeavored for sev- 
eral days past to get them up, for the reason that the Govern- 
ment has been performing this service. ~ 

During the past two years, which have been unusually hard 
upon the canner, our membership has fallen cff somewhat; but 
I trust that the prosperity which I hope is in store for the canner 


may be reflected in an increase in our membership during the 
coming year. 


err > 

3 


January 15, 1923 


Chairman Silver—It so happened I wasn’t there when the 
vote of confidence was bestowed upon me by electing me as your 
President, and I wish to take this opportunity to thank the Tri- 
State Packers’ Association for the honor which they have con- 
ferred upon me, acting in the dual capacity which I am. I con- 
sider that it was a real honor, and I greatly appreciate it. 


President Silver’s Report 


YEAR ago the canning industry, much “tattered and torn,” 
was entering the highway to “Normalcy.” 
It has not been the aim of your Executive to conduct a 
campaign of revolution, but, rather, one of evolution. f 

We have earnestly endeavored to guide, protect and assist 
our membership as they advanced along the way. 

We shall not recount the year’s activities in detail, but shall 
menticn a few incidents in passing. 

jt was our privilege, by special invitation, to address the 
Maryland Agricultural Society and affiliated associations during 
their convention in Baltimore, January 10-12, 1922, on “Co-oper- 
ation Between Canner and Grower,” and to be given a most cor- 
dia) reception. As a result, several conferences took place, fol- 
lowed by a luncheon meeting of representative canners and grow- 
ers, at which, during a lengthy session, the relation of canner 
anu grower was most thoroughly and frankly discussed. 

It was our earnest hope that some very definite and prac- 
tical program might be launched, but if we were disappointed in 
this, we believe that much good nevertheless resulted, and 1f the 
relations between canners and growers were more cordial and 
satisfactory the past year, much can be attributed to that meet- 
ing and the better understanding there reached. 

At various times and by direct letter we have endeavored 
to advise, caution and warn our membership of impending dan- 
gers, and, where possible, to suggest avenues of escape. 

When the industry was threatened by the coal strike, we 
kept im constant touch by phone and wire with Mr. Frank E. 
Gorrell, Secretary of the National Canners’ Association, who was 
unsparing of time and effort on behalf of the canner during the 
time that the Federal Government was endeavoring to prevent 
the strike and regulate the supply, and later, when the matter of 
distribution was turned over to the Governors of Maryland, Dela- 
ware anc New Jersey, personally and by representative, and 
anvpointed committees in each State to co-operate with the Gov- 
ernors’ committees of the respective State in caring for the can- 
ners’ needs. 

By prudence, foresight and earnest endeavor, where crop 
conditions were not too unfavorable, the Tri-State canner ioday 
finds himself with a much better outlook on life than a year ago. 

So we turn from a recount of the Past to consideration of 
the Future, 

In the words of Edward Everett Hale— 

“To look up and not down, 
To look forward and not back, 
To look out and not in, and 
To lend a hand.” 

Nevertheless, we must profit by the lessons of the Pasi and 
not forget— 

First of all, let us remember that the world is still in chaos, 
and although our lot has been cast under the “Stars and Stripes,” 
and we are, of all people, the most highly blessed, yet we cannot 
escape a certain reflection from the desperate conditions which 
prevail among our less favored neighbors. 

Let us trim our sails and keep our eyes on the compass and 
a strong hand on the rudder. ; 
in Let us take warning of 1920 and let us not ride to another 

all. 

Labor conditions are far from settled. More strikes may 
follew—costs are mounting high. Let us beware and move cau- 
ticusly, “Safety first”? should be the watchword. 

We would not dull the ardor of your efforts nor your hopes 
for the Future, but we would temper them with prudence and 
judgment, 

Let us not forget another lesson—the lesson of good seed. 
Nothing is much more important. Find out what is best adapted 
to your needs and see that your growers get it, x 
_  Co-operate with your growers in every possible way. Their 
interests are your interests. On good crops a large part of your 
success depends. 

Win their confidence and retain it. 

Count your factory cost daily—know what you are doing. 
If you make a mistake today, correct it tomorrow. : 

Pack quality—not necessarily fancy, but good, reliable, 
wholesome food. That is the only way you can win the confi- 
dence of the consumer, That brings repeat orders, and that 
brings success. 
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The most popular articles of canned foods today have won 
the confidence of the housewife in just that way, and those can- 
ners are forging to the front while others are lagging behind. 

The housewife wants good food—give it to her. 

She will pay a reasonable price, and see that your price is 
reasonable, 

Get co-operation in every department of your business that 
will get you increased production, and increased production means 
lower cost. 

I just read an editorial in one of our leading papers which 
states that the largest independent carpet mill in the country, 
which thought it had reached its maximum production, increased 
the same during the past year by 25 per cent, simply by a better 
system of co-operation among its employees. 

There is an old saying that in any manufacturing business 
the mun who makes the greatest success is the man who, other 
things being equal, gets the greatest production from his fac- 
tory and the greatest yield from his factory and the greatest 
yield from his raw stock. 

Watch your raw stock yield like a hawk. There is often 
where your greatest leak is. 

The man who gets twenty cases of tomatoes to the ton is 
only getting 50 per cent of the raw stock he has bought and paid 
for. Study night and day and by every possible device to in- 
crease that percentage. 

And then, having learned how to pack good, wholesome food 
at the lowest possible cost, see that you sell it at a good, reason- 
able prefit—not a fictitious profit, but a living profit, “The 
laborer is worthy of his hire,” and so are you. 

Having packed a good article, take the utmost care in pre- 
paring same for shipment. See that the cans are in good condi- 
tion—the labels properly put on and eases clean and neatly sten- 
ciled. We have seen many shipments of really fine goods go 
out in such careless condition that every previous effort of the 
canner was undone, and only pejudice instead of good-will was 
created in the minds of jobber, retailer and consumer as well. 

Having thus learned to pack goods at a reasonable cost and 
sell them at a living profit, don’t forget to build up a reserve 
against a rainy day and thereby dignify the name of canner. 

The canner is the greatest conservationist in the world. He 
is an absolutely necessary part of our economic life. Let us all 
help ts make him a most worthy, honorable and honored part. 

We recommend to your co-operation and liberal support the 
National Canners’ Association in their efforts to overcome ignor- 
ant and unreasonable prejudice and cfttimes malicious reports, 
and in their efforts to increase the consumption of your goods 
and the confidence of the housewife by special displays at the 
approaching National Convention at Atlantic City and by a united 
and vigorous campaign of education during Canned Foods Week. 

Wishing you one and all every success for your efforts dur- 
ing 1923, I respectfully submit my report. 

Regret at President Moore’s Absence 

It is with a great deal of regret that I have to announce 
that President Moore, of the National Canners’ Association, will 
not be here to make the address on “The Canner.” It is deeply 
to be regretted that he is not here. We remember his fine ad- 
dress of last year, and his many suggestions. 

“ The President read the following telegram from Pesident 
oore: 


Chicago, Ill., January 4th, 1923. 
Frank E. Gorrell, Esa. 

Regret extremely the absolute impossibility of 
greeting the Tri-State Association. Believe that intelli- 
gent and united effort will make possible collective 
financing and marketing with resulting stabilization of 
industry and betterment of quality of products along 
legal lines and in the interest of the consuming public. 
Please convey my regrets to officers and members of 
Association, with best wishes for a prosperous New 
Year. JAMES MOORE. 
And the President took occasion to read another wire from 

Ogden S. Sells, former President of the Canning Machinery and 
Supplies Association, as follows: 
Cheyenne, Wyom., January 8rd, 1923. 
Mr. William Silver, President. 

Kindly extend to the members of the Tri-State can- 
ners my sincere good wishes for their prosperity in 1923. 
Prosperity and proper production are closely linked in 
all businesses. When the canners as a unit bend their 
energies to placing before the American public only high 
grade, carefully selected foods and individually operate 
under a self-imposed rigid supervision of materials, 
labor and machinery. their production problems will be 
solved, and by this solution will they also find the an- 
swer to the problems of how to market an increasing 
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amount of goods annually on a basis of a fair profit 
for the amount of capital employed. 


OGDEN S. SELLS. 


We now come to a subject that is of vital importance to us— 
and you will note in this whole program that I have tried through 
the speakers and their subjects to give you, somewhat in more 
detail, the suggestions which were contained in my report, and 
we wiil now have the pleasure of listening to Mr. Radebaugh, 
who is a county agent for Cecil County, Md., but comes from 
Harford County, Md. I have heard Mr, Radebaugh speak be- 
fore, and I know he can speak, and I will tell you that I don’t 
believe there is a man in this room who can grow tomatoes with 
- ae and his father before him, and I know whereof 

speak. 


TOMATO GROWING | 
By A. D. Radebaugh, 


County Agent, Cecil County, Md. 


FEEL kind of embarrassed coming before you after what Mr. 
Silver has said. I happen to remember four or five years 
ago in Belair, Md., I talked on tomato growing, and after I 

got through somebody got up and said: “What that boy can do, 
the rest of us ought to do.” So, first, I feel like I want to thank 
the Tri-State Packers’ Association, as you heard in your Presi- 
dent’s report, for the contribution of $75, which I was the one to 
receive, and I wish to extend my thanks personally for that con- 
tribution. You will probably find, as I go along in my talk, that 
that contribution meant a great deal to me personally, and meant 
a great deal to the tomato industry of Maryland, and I hope it is 
going to mean a great deal to the tomato industry of the Tri- 
tates. 


Now, it is not necessary for me to go into figures. I am 
not going into any statistics, You all know the value of the 
canning industry to the Tri-States. You know the value of it 
to the United States, and we know, as all of you know, that we 
are getting greater competition in the canning industry today 
than we ever had before. That competition is growing. Take 
our States in the Central West—take our States in the Far 
West—there is Illinois, where land, as you know, worth $500 an 
acre, is going into tomato growing, and there are new packing 
houses going up there. I was impressed last fall in Indiana, 
talking to a number of growers there, with the fine yields they 
were receiving, and how they were bringing up the packing in- 
dustry, and that all means that that is going to make harder 
competition for us. And, personally, before I was in extension 
work, I had an interest in the canning industry from this stand- 
point, and I think to a certain degree we are all interested in it. 
A number of years ago I farmed, growing tomatoes, put money 
into planting year after year, and at the end of the year seldom 
had any money in the bank, I didn’t have to keep account of 
anything, as my brother said, but at the end of the year just 
debite:l everything to expense. That is the way I got interested 
in it, studying the financial part, and just what the tomato in- 
dustry is going to mean to us. I know on my own farm, where 
I was with my father, that we had been able to increase our yield 
from 200 or 150 bushels to the acre up to as high as 21 tons or 
750 bushels to the acre. Now, if we were able to do that, why 
wasn’t someone else able to do it? And I noticed in my record— 
and prcbably you find them in various publications—that the 
higher our yields went, the lower our cost of production went. 
So we had to figure on that, That meant efficiency to us—it 
meant more money to us—and it meant another thing—it meant 
that the packer was able to make more money because he got a 
better quality of fruit and that helped the packer out, and he, in 
turn, helped us out. 


Now, I am just going to go back over the system we used 
in Cecil County. This year, after I left the farm and went into 
extension work, I felt an interest to try out on a large scale what 
we had been doing on more or less of a small scale. I heard 
people say that that could be done on one farm, but that it could 
not be done on a large scale; so I got interested in it, and wanted 
to try it on a large scale and see if it couldn’t be worked out 
and efficiently. Now, I attended a number of tomato meetings 
this year. I tried to get growers and packers to go, and you 
probably know that isn’t the easiest job in the world, but I tried 
this system. Our conditions varied. I found in Cecil County 
we had to consult packers in Baltimore, in Havre de Grace and 
in Newark, and had to go all over the country—Rising Sun, 
North East—and ,it meant transportation by boat; it meant 
transportation by truck; it meant meeting scows, and over the 
rail of the boat—and all those different things. And I don’t feel 
personally as if I could call one wide county meeting and get 
my growers and packers together, because when this fellow in 
this corner said, “I want 20c a basket, delivered to the wharf,” 
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this fellow in the corner said that would do, because “I’ve got 
to deliver to the rail of the boat,” and another said, “I ought to 
get 25c, because I bring them to the packing house.” Now, it 
seemed to me that it was impossible to bring all these men to- 
gether and adopt one plan. So I tried the system of taking this 
group in this section, where they would ship direct to the wharf, 
and we discussed our conditions. Then we would get a group of 
those who hauled to the rail of the boat, and then we got those 
together who hauled direct to the packing house, and the packers 
in a number of those meetings—in fact, all of them—were in- 
vited to come to the meetings, and in a great many cases they 
did come. So, I didn’t want the packers to feel I was trying to 
put anything over on them, and I didn’t want the growers to feel 
that I was putting anything over on them. The nrst meeting I 
attended one of them thought that I was a packer. I don’t know 
where he got that impression, but it shows that there is that 
feeling both among the packers and among the growers, and we 
have got to try to get that away, and get the two of them to- 
gether. I felt, after looking over the various conditions, that 
we had to increase our yields if the tomato industry is going to 
stay here in the East, and I feel that the packers will bear me 
out in that statement. We have got to increase the yields if we 
are going to maintain the industry here, because other places 
are getting greater yields, and, with those great yields, it means 
they can grow them cheaper. The packers get better packs, and 
we have got that problem. 

Now, then, the next problem was: how was I going to in- 
crease these yields, and in going over conditions at these various 
meetings I found that plants was one of the main factors that 
we had in controlling our yield. I have always preached that 
myself, and I have always preached that first we must have good 
seed, and after we have good seed, we must give it good treat- 
ment. I don’t care how good a seed you get, if you do not give 
it the propert treatment, you don’t get anywhere. And if you 
get rotten seed, and give it all the care in the world, you are not 
going to get very far, either—you have got to have all things 
working together. I have found with a great many of our farm- 
ers that they are putting out plants too late. So we tried a 
system at one of these meetings, and this is how we came to ask 
for this money: 


I volunteered to grow sufficient plants for three hundred 
acres. I offered to do that work myself, in co-operation with my 
extensior work, I will admit I didn’t realize what I was getting 
into. I might not have attempted it if I had, Now that it is 
over, I am glad of it. It meant a lot of work for me to grow 
that. That meant an acre and a quarter of tomato plants. That 
meant that I had ‘to plant every one of those seed plants myself. 
i have worked that ground myself, and I sprayed those plants 
myself, and I looked after the whole thing straight through. 
And finally we got the ground ready. I had one man helping me, 
and I said: “Now we are going to get the garden rake, and we 
will rake this seed bed over before I plant any. Now, you take 
an acre and a quarter and start to rake it with a garden rake.” 
He said: “My God, boss, what’s coming next?” Well, that is 
just how he felt, and a lot of growers criticized it, so that in 
order that I could prove my point, I left several rows in the 
middle of the field that I did not rake, and those plants were 
about 3 inches shorter at the time of pulling. They were weak— 
they showed less color and vigor right straight through. 


Well, that wasn’t such an awful job, but still it did take 
time, and that is just one little factor that comes in. I went 
out one night and I think all the flea beetles in the country were 
on that field. You could hardly see the plants. I set up to 12 
o’clock spraying, because I knew if I didn’t that that flea beetle 
would get ahold of the plants and carry them off. I have seen 
plants set back two weeks in ripening of the fruit simply be- 
cause of that beetle. They lose the little leaves, and, conse- 
quently, you know, it takes time to recover ana bring out those 
leaves again. It is a whole lot easier to keep a thing going than 
to bring it back after it has gone. So that is the demonstration 
we conducted, and when finally at the time of distribution, as I 
said, one man asked me: “How are you going to keep account 
of these plants?”—we put out a million and fifty thousand of 
them—he said: “How are you going to keep account of them?” 
I said: “In one way—you take what plants you want, and then 
I am going to send out a notice when to pay for them, at what 
they actually cost, and before that I am going to send notice to 
every preacher in the county, and I am going to send you a 
notice to go to church, and I am going to ask him to preach the 
best sermon on honesty that he ever did, and I will expect you 
to remit to me the next week.” So that is how we managed to 
keep record, 

Planting—After we got through with that and we put the 
plants out, it did not stop at that. We went to these numerous 
fields, and, gentlemen, I am telling you the truth, I went into 
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one field one morning and a man called up and asked what time 
I could get out, and I said I would be there at half past four 
tomorrow morning. He said: “You're lying. What time are 
you going to be in the field?” I said half past four. He said: 
“Well, I won’t be there. I said: “I didn’t think you would.” But 
I went with him and helped him to pull about 30,000 plants that 
day, and in the meantime, the day before, had set out 10,000 
plants, and then he asked me to come over to his field, and said 
they looked sick, Well, I went to his field, and you could just 
take hold of a plant and pull it right up. So I stuck two plants 
in—one the way he said, and the other the way we do in Har- 
ford County, and I said to pull that one up, and he broke it off. 
I said: “That is why your plants look sick. You are not firming 
your roots.” 

Well, we had little conditions like that, and all those con- 
ditions in that field, when it came to yield, you could go right 
into the field and pick out the spots where they were using the 
new system. It is not new—just a practical system. You could 
see the difference right straight through the growing season. 

Fertilization—We carried on numergus tests on fertilization 
to determine which would grow us the greatest yield, and we 
found one thing—-and if I don’t bring any other message, and 
that is this message, you have got to have everything right if 
you are going to grow a big crop. Don’t think you are going 
to start out and do this and neglect it Jater. 

_ We tried commercial fertilizer. We found that our home- 
mixed fertilizer of the same analysis outyielded commercial fer- 
tilizer of the same analysis. You may ask why. And this is 
the reason: That I feel, through experience, 1 can say we use 
more judgment in making up our source of nitrogen, probably, 
than a commercial fertilizer manufacturer would, because he is 
making for various crops. We were careful to get just the right 
proportions to suit the locality. We continued to make our own 
fertilizer right through the growing season, and those fertilizers 
outyielded the others, Then we tried commercial fertilizers 
alone, and tried commercial fertilizer and manure, and we found 
when manure was available at not too high a cost and combined 
with the commercial fertilizer, it was better than either of the 
two alone. 

We Used Certified Seeds—We get that from New Jersey. I 
had some of my own which we have been working, and we tried 
it, and it proved very superior to the other seed we bought, and 
got a lot of that saved for next year to carry on our work. Ina 
half ton of 3-8-5 fertilizer we used a good bit of potash in there. 
We did that to harden our plants to stand transplanting. 

Now, another thing I want to bring back, «nd that is culti- 
vating. A great many of our people made some mistakes in 
cultivating. They did it too late—they didn’t do it soon enough. 
They spread disease. 

Now, this all leads up to one thing: How does this come 
back to the packer? What does this mean to the packer? I am 
thoroughly sold on the proposition that, if we are going to get 
very far, we have to use some system, or centralized system, of 
growing tomato plants and distributing them. The average 
farmer is too busy in the spring—he thinkg he is too busy, any- 
how—to give the proper care to his tomatoes in the seed beds; 
consequently, his seed beds get neglected, and when the time 
comes to get his field in shape, he hasn’t got the plants that he 
should have, Now, if we could get men in various communities— 
it may either be a packer, if he is capable, or fixed so he can 
do it, and wants to do it; that is what they are doing in Colo- 
rado—or if he could get what we may cali a local leader, for con- 
venience, or one man in that community to grow these plants. 
I am going to tell you it makes you sweat, because when you 
get 300 acres of tomatoes and every man is running there wants 
to know when he is going to get his tomato plants, One man 
came to me and said that if he wouldn’t get his plants tomorrow 
morning, I could go to hell. I said: “All right, boss, I'll be in 
hell, and you'll be there, but I’ll have a tomato plant, but you 
won’t.” Well, you have got all that to go through, but, at the 
same time, if you go through it one year, you won’t have to 
worry the second. This year men were willing to take these 
plants, but I couldn’t get the 50 cents they owed me, and I lost 
$400 of my own money there that I put into them. That is the 
reason I wanted them to go to church—I wanted to get my 
money back. But if we can get one man to grow these plants 
now, that one man can grow them on a big scale, and he can 
afford to have the proper machinery—spraying machinery. That 
is an expense the average farmer is net going to go to, to take 
money to put into a spraying outfit. He won’t do it. He is not 
going to buy machinery for seeding—he has got too much ma- 
chinery already, and he won’t fool with it, Now, one man can 
do it, and those plants can be grown and a pretty nice profit made 
out of it—about a dollar a thousand, or about that. I don’t just 
say this is something for a man to go home and advocate, be- 
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cause if he does he is going to start something he cannot finish. 
But we can take it in one community, or, say, let one start and 
prove it, and then spread from that. I think my program of 
work is going to take me at least five years before we are going 
to get the thing across. 

I hearc a man say one time that it took him twenty years 
to put across an extension program, and I kind of thought he 
was blufling. Weil, you know seed corn is one of my hobbies, 
and I happened to think this year that it. was my pleasure to 
win the national first prize on yellow corn, and my father said: 
“Well, we have been exhibiting for twenty years, and this is 
the first time we have won a national prize.” So I think that 
fellow was right, I don’t think we are going to put this thing 
across very soon, but gradually. The farmers want it—they 
say it is the best system they have seen. Now, if we have one 
central place like that from which to grow, then we can increase 
our yields. 

Now, that is the next thing: Did we increase our yields? 
Our average for our State is three tons to the acre. It may run 
up around three and a half. The average over Cecil County is a 
little better—it will run around 1380 bushels to the acre, and our 
average from 300 acres ran around seven to eight tons. Now, 
I don’t want that to go out that we say we do that always. We 
don’t believe in one-year averages. We are going to try to get 
an average of five years. We had some one-and-a-half-ton yields 
—we had some twenty-one-ton yields—we had a good many 
eight-nine-ten-eleven-twelve-ton yields, and we go the cost rec- 
ords and found that the higher our yield, the less our cost, It 
went down, and, as a whole, we had better quality. 

Now, then, I am just going to touch on one phase of the 
work. I am just bringing this to you from the East and West-— 
my heart is in the East. I think we have had as great oppor- 
tunities as any, but sometimes we don’t know it—we don’t appre- 
ciate it—and I do feel personally if we don’t wake up and work 
the canning industry, it is going to get away from us. Some of 
you may not feel that way about it, but it is true. You can see 
it coming year after year. We see more disease coming here. 
They probably will get them in the West. So far they have not 
had much trouble with them.. Now, the Western States are put- 
ting in a man that does nothing but work on canning crops. We 
have got a hundred and one troubles, We have got blight and 
numerous other conditions to work upon. We have got corn 
worms, and root rot, and lice with our peas, and, personally, I 
feel that canning, which is practically one of the biggest indus- 
tries in the East—in the Tri-States especially—and they haven’t 
got one man that does any work on a canning crop. The dairy 
industry has a man, the farm crop has one, our beekeepers have 
one, and our canners haven’t any. Our farmers haven’t any, and 
I feel if we could in some way, through our extension service, 
have a man to devote his work to canning crops, that will mean 
a great deal to the canning industry, and be money well spent, 
and it will mean a whole lot to both the grower and the packer. 

I have tried in a brief way to cover the work we have done, 
and I don’t know whether I have made it clear or not. I thank 


you. 

CHAIRMAN SILVER—I want to say a word about Mr. 
Radebaugh. I asked him to come here to talk to you, because 
he not only can tell you what he has done, but he has done it. 
He has not only done it in Harford County as a farmer, but I 
know—we are interested in three canneries in Cecil County per- 
sonally, and, naturally, I have been around Cecil County a good 
deal, and I have always been, as many of you may know, a good 
deal around the whole canning industry, traveling as high as 400 
miles some days, and I can tell you that out of all the territory 
I have covered the past year I saw no territory which could com- 
pare with the crop conditions of tomatoes around Cecil County. 
Now, I don’t say that as flattery; I saw it as the truth; and I 
mean every word of it. And, therefore, that was one great rea- 
son I wanted Mr. Radebaugh to come here not only to report to 
you, of what use he had made of your money, but to tell you 
some of the things that I consider of the most vital interest to 
this industry. 

And now we pass to Production Problems. I want to call 
on Mr. William H. Killian, of Baltimore. 


(Mr. Killian’s fine address is being held for next week, for 
special consideration. ) 
PROBLEMS OF DISTRIBUTION 
By J. V. Beckman, Buyer, 
Great Atlantic and Pacific Tea Co. : 

S BUYING is my forte and not addressing an intelligent 
gathering, such as I have before me today, I may, at the 
outset, say, with due propriety, that I have the honor of 

representing the most economical channel of food distribution in 
the United States, the chain-store grocer, and as a buyer of the 
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BOILING TEMPERATURE COOKER AND COOLER 


SINGLE REEL AND SPIRAL CONSTRUCTION USED WITH BOTH TYPE COOKERS AND COOLERS. 


HIGH TEMPERATURE OR PRESSURE COOKER AND COOLER. 
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ANDERSON-BARNGROVER 


Continuous Agitating Cookers and Coolers 


Temperature 


CuT COOKING 


“WHEN BLACK IS READ” 


F. O. MITCHELL & BRO. 
PACKERS OF——— 
Shoe Peg and Evergreen Sugar Corn 


PERRYMAN, MD. 

October 24, 1922 
The Anderson-Barngrover Mnfg. Co., 
San Jose, Calif. 
Gentlemen: 


We are enclosing you our check for $1,000.00 
which we believe squares the account of the 
Anderson-Barngrover ‘‘Pressure’’ Cooker and 
Cooler. 


We thank you for your consideration towards 
us. About the cooker while we are not using the 
machine at this time we are just as well pleased 
with it as we were the second day that we started 
to operate it and in fact a little more so. 

We wish you success in putting out more of 
these cookers. Thanking you again for your 
kindness in the past, we are, 


Yours truly, 
F. O. Mitchell & Bro. 


Make our booth your 
headquarters 
at Allantic City 
32-34 Ist, Ave, 


Factories equipped with Anderson-Barngrover 
Cookers and Coolers, either for low or high tem- 
perature cooks, find them - a rugged, compact, 


-dollar-earning and dollar-saving installation. 


This sure method to secure perfect cooked foods 
at minimum cost of production is the logical ap- 
plication of the reverse principle to the well known 
fact ‘‘heat distintegrates’’. The more you cook 
fruits and vegetables the “ess” flavor they will re- 
tain, as with all long period cooks the flavor is 
cooked out. Again, there is an appearance toall 
Anderson-Barngrover cooked fruits and vegetables 
that you cannot match up to with any retort or 
stationary cooked product, compelling the con- 


sumer to recognize them as the best appearing 
foods. 


Sturdy, simple and dependable as the ‘‘Rock of 
Gibraltar’ are these tried, tested and satisfying 
machines whose reputation is built on years of act- 
ual performance - our policy not permitting us to 
ask a Canner to take a chance on an experiment 
upon which his whole pack depends, unless it has 
proven mechanically and theoretically correct by 
actual demonstration 


Write us today for comptete information how 
our Continuous Cookers and Coolers make 
your plant ‘‘a plant of efficiency’’. 


ANDERSON-BARNGROVER MANUFACTURING COMPANY 


Main Office and Factory, San Jose Calif. 


Baltimore, Md 
S. O. Randall’s Son 
409 Marine Bank Bldg. 


1548 Tribune Bldg. 


Chicago, Ill San Francisco, Cal. 
S. G. Gorsline A. C. Caldwell 


16 California Street 
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Great A. & P. Tea Co, now operating more than 7,000 stores, my 
position, naturally, brings me in contact with proper buying as 
well as the distribution of canned foods. 


The problem of distribution properly concerns you, the can- 
ner, more than anyone else, for it is you who can increase dis- 
tribution by packing your various commodities of a high quality 
and at a reasonable price to the ultimate consumer. 


The canned foods industry, to my mind, has greater possibili- 
ties than any other, providing, of course, that a high standard of 
quality is always maintained at a reasonable cost commensurate 
with service rendered, 


No doubt some of you may feel, or have the impression, that 
quality of merchandise was not so much a factor as price, when 
the fact is that distribution depends entirely on quality, and the 
chain-store grocer has proven this beyond a doubt. It is esti- 
mated that canned foods represent 14 per cent of the average 
chain-store grocery business; multiply this by about 40,000 units, 
with an almost weekly turnover, it will not require much figuring 
to prove the most efficient and economical distributing channel. 
You gentlemen in the canning business have proven beyond ques- 
tion that canned foods are as wholesome and as palatable, if not 
more so, than fresh, and at a lower cost to the consumer, so that 
increased distribution can only be obtained through your efforts 
in the perfection of quality. 


When the consumer makes her purchase of canned foods she 
puts herself in the hands of the distributor, and if the goods are 
not right, he is the one she looks to. The distributor cannot be 
too careful in the selection of his purchases, and he also takes 
into consideration the reputation of the firm in back of the goods. 

I believe you will agree that the low cost and numerous at- 

tractive sale prices we offer the consumer, as distributors, has 
a great tendency to increase consumption, as it is a well-known 
fact that the housewife who buys in quantities is the largest 
consumer. 
_ You will also agree that the clean-up of peas in the United 
States (the largest pack ever recorded) is one of the greatest 
arguments for quality pack that the canning’ industry has ever 
seen, Peas have sold and have gone into consumption because 
they were good, and one neighbor told another how good canned 
peas were. They have actually become a rival to tomatoes in 
total consumption. 

We had an instance not long ago of 1,000 cases of cut string- 
less beans that developed 90 per cent flat sours after they had 
been distributed from Boston, Mass., to Portland, Me. You can 
well imagine the results from a distributor’s standpoint, yet the 
case was unavoidable. Every consumer that got a can of these 
beans wag reimbursed and the goods withdrawn from sale, but 
it gave the canning business, as well as ourselves, a black eye, 
for the consumers do not understand a condition of this sort or 
make allowances for them. 

We had another case, one of poisoning, in Troy, N. Y., by 
clam chowder, on which I was subpoenaed as a buyer of this par- 
ticular lot of clam chowder sold to the consumer in our store. 

A woman purchased a can of chowder in July, the temper- 
ature at that particular time was high, and she fed her infant 
daughter, not yet two years old, a bowl and a half of this chow- 
der. The child was taken violently ill, and subsequently died. 
The mother stated that she had fed her three other children, ages 
four, six and seven, respectively, some of the chowder on the 
same day, but they were not taken ill until Monday night follow- 
ing. She emphatically stated they had not partaken of anything 
whatsoever in the meantime, but they had played in the street 
with other children for three days. Can you imagine three grow- 
ing children going from Friday night to Monday night without 
a morsel of food? She also made the statement that she steri- 
lized every receptacle with boling water before the chowder 
touched it, even to the can-opener. Notwithstanding these and 
many other ridiculous statements, the best we yot was a hung 
jury. It cost us in all as distributors $4,500 to defend the case. 
It was the case of the old bug-a-boo of the tin can. The doctor 
heard the words “tin can,’ and that was enough; he pronounced 
it ptomaine poison; and yet he had not even made a superficial 
examination for ptomaine. 

These are some of the prejudices we must overcome that are 
left-overs from the old days of poor packing. 

I would like to state the distributor’s position on this sub- 
ject of half of one per cent in lieu of swell allowance. We, oper- 
ating the number of stores we do, have, for instance, a store in 
Northern Michigan; a can of peas packed by John Smith, of 
Wisconsin,and two cases of tomatoes packed by John Doe, of 
Maryland, become swelled. You can see how impossible it is 
for us to return these swells to the packer, or even to our own 
warehouses, as the expressage or parcel post would, in most 
cases, more than offset the return value of the article. We give 
credit to the store manager on swells, We have had carefu 
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supervision and have kept accurate accounts of these credits, and 
the credits received from the packer, and find that in the course 


. of the year one about offsets the other. You must also take into 


consideration the handling expenses of swells, such as bookkeep- 
ing, supervision, etc. We find it the only possible way to handle 
this situation, and it entails an expense which is large, but in no 
way excessive under the circumstances. 

_ _ Please know that one of the most disagreeable duties of the 
distributor is to reject merchandise. It causes ill feeling, loss 
of money on the part of the canner and distributor as well. Too 
many rejections cause lack of confidence in the buyer, and in 
very many instances subject to a discussion and misunderstand- 
ing between buyer and seller. 

I would like to call to your attention the fact that a distrib- 

utor often does not get a fair representation of merchandise when 
merely two tins are submitted for approval in such cases where 
the deal involves a large block of 5,000 or 10,000 cases. We think 
it is the duty of seller to insist upon an examination of not less 
than 24 tins, taken from at least 12 different cases. This, in 
many instances, will avoid disputes following delivery and self- 
protection to the packer. 
_ . The matter of containers for canned foods has been the sub- 
ject of thorough investigation, and, as a large distributor, we 
find the wooden container the only practical one for canned foods. 
Fiber containers preclude the possibility of re-labeling spot 
stocks, and for that reason are a detriment to the canner, as well 
as to the distributor. 

The distributor depends on you to give him good merchant- 
able canned foods, and do not let this coming year be a lost op- 
portunity of getting better and better and better, 

It has been my pleasure to come in contact with many of 
you, and I value your acquaintance. I feel assured that you will 
continue to pack quality rather than quantity, and thereby assist 
in a great distribution and consumption of canned foods. 


CHAIRMAN SILVER: We have here with us this after- 
noon Dr. Symons of the Extension Service, who would like to 
say a word to us along the line of our support for the kind of 
work that is being done by Mr. Radebaugh. I have asked Dr. 
Symons to be very brief in his presentation of this. It effects 
peculiarly Maryland canners, but also is of interest to all 
canners. 


(Prof. Symons address is held for next week’s issue.) 


CHAIRMAN SILVER: We also want to approach this 
subject of raw stock from the Government standpoint, and we 
have with us this afternoon a gentleman, Mr. Charles W. Houck, 
who represents the Bureau of Agricultural Economics, Wash- 
ington, D. C., and he has something very much on his mind 
that he wishes to present to you from the Government’s stand- 
point. I will ask him to speak at this time very briefly. 


(We are holding Mr. Houck’s excellent suggestion for next 
week’s issue.) 


CHAIRMAN SILVER: Now we have another gentleman 
with us this afternoon, a representative of the Franklin Sugar 
Refining Company, Mr. Nordrum. They are developing, have 
developed, a special grade of sugar which they think would be 
especially interesting to the canning industry, and this gentle- 
man is here to present that briefly to you this afternoon. 


A New Sugar For Canners. 


I bring you greetings from Mr. Frazier of the Franklin 
Sugar Refinery, and your president has told you of my mis- 
sion. Last year at the meeting of our brokers—we have a 
slogan as you might call it—a Franklin Sugar for every use— 
some of our brokers asked why we did not have a sugar for 
the canning industry. Well, that was one thing we had missed, 
but we hadn’t had time really to develop that, so we imme- 
diately set to work, and with the aid of our chemists, we have 
produced a sugar that is superior and better than the ordi- 
nary fine granulated sugar. This sugar must necessarily be 
packed moist in order to preserve its strength. Now, when 
you think of sugar—sugar is sugar—it is sweet and white. 
You forget that we have about 28 or 30 different grades of 
sugar, and 40 different packages. 


This (showing) is sugar. I said it was strong and when 
I mean strong as regards sugar, I mean its ability to stand the 
action, the destructive action of other agents, such as acid, 
water and heat. Heat, I believe, concerns us mostly. 

In processing of various articles, we want a sugar that 
will not produce any insipid caramelization in order to discolor 
the syrup with which you are preserving or packing your prod- 
ucts. You want a syrup to be water white. This sugar will do 
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that. It is a refined sugar, made expressly for your use and it 
is not a by-product. It will require no filtration and if you 
want to see how strong it is, take and heat it to 350 degrees 
Fahrenheit and if you have the apparatus around you can find 
how many degrees of sugar have been destroyed by that heat, 
and I will tell you right now, in the experiments we have con- 
ducted, that not more than 38.6 per cent. of sucrose has been 
destroyed with that intense heat. Ordinary fine granulated sugar 
won’t stand that heat. You take that and heat it to 300 degrees 
and you are in trouble right away. 


Now, I will leave this can here for you to inspect, and as 
I said before, if any of you want any of it, drop us a line 
and we will gladly send you a sample of it, with information 
relative to it. 


CHAIRMAS SILVER: I want to announce the Resolu- 
tions Committee: Mr. H. P. Strausbaugh, Maryland; Mr. H. 
L. Cannon, Delaware; Mr. E. Pritchard, New Jersey. 


The Nominations Committee: Mr. Charles S. Stevens, 
New Jersey; Mr. C. L. Reckord, Delaware; Mr. Toll Ritton, 
Maryland. 


The Auditing Committee: Mr. F. A. Torsch, Maryland; 
Mr. George E. Diament, New Jersey; Mr. E. Greenabaum, Dela- 
ware. 


Now those committees will please take notice, and be pre- 
pared in the morning to make their report at the end of the 
morning session. 


THE BIG BANQUET 
Gold Room, Hotel Adelphia, 


January 4th, 1923. 


FINE orchestra greeted the banqueters as the doors were 
A thrown open for the Get Together Dinner, and it kept 
things lively the whole evening. As soon as seated, the 
leader called for one song after another and they were sung 
with a vim. 
The menu was attractive and thoroughly enjoyed by the 
nearly 500 who sat down. 


With this out of the way, President Silver, acting as 
toastmaster, opened the oratorial fireworks. 


TOASTMASTER SILVER: We have a very unexpected 
guest with us tonight, a French scientist who is traveling in this 
country. Our guest, whom I welcome in your name, is en- 
gaged in research work for the French Government. He is 
particularly interested in canned foods and has come to the 
United States’ to make an extensive study of the methods of 
canning followed by American canners. He comes from the 
home of Appert, whose name is held almost in veneration by 
the canners of this country. I have great pleasure in pre- 
senting Dr. Le Bon. 


DR. LE BON (bowing to the toastmaster and then to the 
guests, after the manner that only Frenchmen have of bow- 
ing): Iam very glad to be with you gentlemen. I have come 
to the United States to meet the canners of this great country. 
It is my good fortune to be in Philadelphia during these days 
of the annual meeting of the Tri-States Packers’ Associa- 
tion. I have been told that canning in the United States had 
its beginning in this section of your country, that it was in 
this part of your great country that the precious discovery of 
my own distinguished countryman, M. Appert, had its first 
exploitation. I salute you, my friends, I embrace you and 
upon both cheeks I kiss you. 


Entirely undeceived the guests before whom the “dis- 
tinguished French chemist” spoke hung upon his every word. 
just as if he were what it was said he was—a distinguished 
French chemist. But, of course, he was nothing of the kind. 
He was only Charley Crockett, a well-known entertainer, 
brought over from Baltimore by his friend, “Bob” Sindall, 
to add to the gayety of the Tri-State Packers’ Association’s an- 
nual dinner. Charley Crockett is not unknown to the canners 
who are accustomed to attend the Tri-States meetings and he 
is always well received by them. 


CHAIRMAN: We also have with us tonight a gentleman 
from Baltimore. He told me not to use his regular name, but 
simply to call him “Tommy” Lyons. 

“Tommy” Lyons is Service Manager for “The Baltimore 
Sun.” But the fame which “Tommy” Lyons enjoys is not 
because of his important connection with the great Baltimore 
luminary. “Tommy” Lyons’s fame is all because of his own 
sterling self, is all because of his own winning personality. 
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New York boasts its Chauncey Depew and Philadelphia boasts 
its Dr. Cattell. But Baltimore’s post-prandial orator boast is 
“Tommy” Lyons. “Tommy” Lyons never disappoints. It was 
expected that his address at the Tri-State Packers’ Association’s 
annual dinner would prove a very gem, and so, indeed, it was— 
avery gem. A vaudeville show, given by well-chosen pro- 
fessional talent followed “Tommy” Lyons’ address. It has 
been remarked that the dinner was quite the most successful 
dinner ever conducted in connection with a Tri-State Packers’ 
Association meeting. It seemed to leave nothing to be desired. 
The dinner was under the direction of the redoubtable ‘“‘Bob” 
Sindall and of the equally redoubtable Harry Krebs and of 
the no less redoubtable “Jim’’ Cole. The dinner committee 
may feel the assurance that the effort made to please their 
canner guests was from every point of view a success. The 
splendid dinner and the splendid entertainment given in con- 
nection with the dinner will be happily recalled during many 
a day to come. 


MENU 


Fruit Cocktail 
Selected from 
Pineapple, Apples, Peaches, Cherries 
Celery Olives 
Tomato Soup 
Filet Mignon 
Peas French Style Potatoes French Fried 
Asparagus Tips Salad 
Bisque Ice Cream Adelphia 
Demi Tasse 


Assorted Cakes 


The hosts and contributors to the Tri-State Convention 
entertainments were the following firms: 


J. H. Allen Seed Co. 
Atlantic Can Co. 

E. W. Bliss Co. 

W. W. Boyer & Co. 

Burt Machine Co. 

C. W. Baker & Sons. 
Colonial Salt Co. 

Coons Mfg. Co. 
Chisholm-Scott Co. 

U. H. Dudley & Co. 

N. H. Fooks & Co. 
Franklin Sugar Rfng. Co. 
Frank Hamacheck 
Hinde-Dauch Paper Co. 
Huntley Mfg. Co. 

T. A. James & Co. 
Kieckhefer Container Co. 
F. H. Knapp Co. 


American Can Co. 

Ayars Machine Co. 

J. Bolgiano Seed Co. 
Bradstreet Co. 

Butler & Sargent. 

Chicago Solder Co. 

Continental Can Co. 

C. A. Carey & Co. 

Comly, Flanigen & Co. 

R. G. Dun & Co. 

J. B. Ford Co. 

H. Gamse & Bro. 

Hazel-Atlas Glass Co. 

Hubbs & Corning Co. 

Invincible Grain Clnr. Co. 

Karle Litho. Co. 

Kilian & Clark. 

D. Landreth Seed Co. 

F. H. Lanksenkamp S. H. Levin’s Sons. 

Metal Package Corp. John S. McDaniel & Co. 

McKenna Brass & Mfg. Co. O. L. Moelter, Harry Ford, 

Chas. C. Miller & Co. Morral Bros. 

T. N. Nester & Co. Nivison-Weiskopf Co. 

North & Dalzell J. M. Paver & Co. 

Peerless Husker Co. Thos. E. Perry, Jr. 

S. O. Randall’s Son. Jas. J. Reilley 

Jerome B. Rice Seed Co. A. K. Robins & Co. 

W. E. Robinson & Co. Safton Mfg. Co. 

Simpson & Doeller Co. Sinclair-Scott Co. 

A. W. Sisk & Son. Souder Mfg. Co. 

Southern Can Co. Sprague Canning Mach. Co. 

Stecher Ltho. Co. Tacks Mfg. Co. 

U. S. Printing & Litho. Co. Lansing W. Warner. 

Worcester Salt Co. Zastrow Machine Co. 


ix. 
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FRIDAY MORNING SESSION 


January 5th, 1923 
President William Silver in the Chair. 


George W. Cobb of New York, the American Can 
Company, to address us on “The Tin Can.” 
THE TIN CAN-—ITS USE AND ABUSE 
By George W. Cobb, 
American Can Company. 


(Mr. Cobb prefaced his address by explainiug 
that the tin plate prices for 1923 had been announced 
at $4.75 per base box, the same as last year. That, 
in spite of apparent higher costs this year, can prices 
would be held at the same figures as during 1922 
without change.) 


Ww now have the privilege of having our old friend, Mr. 


“Troubles of the Tin Can.’”’ Later, with one stroke of 

the pen, as you will note by the program, he eliminated 
the ‘‘troubles.’”” However, I have not found this so simple, 
and I am$ threfore, going to tell you something about Tin Can 
Troubles at the Cannery, and for which the canner, in my 
opinion, is mostly responsible. An ‘expert’? has been defined 
as “fone who comes from afar’’; I cannot qualify as such, but 
perhaps my many years’ identification (my wife will not let me 
tell how many) with the canning and can industries entitles me 
to the rating of an ‘‘authority.”’ 

Not long ago I heard a story of a colored man who had 
been called before the judge on the charge of assault. The 
judge lectured the prisoner roundly, telling him that in all 
his career as a judge he had never seen a human being so ter- 
ribly mutilated as the victim—that he felt sure the prisoner 
to have committed such a fiendish crime must have been in- 
spired by the devil. When the prisoner was asked if he had 
anything to say in answer to the scathing denunciation of the 
court, he replied, ‘Judge, I heard what you said and you cer- 
tainly do use most powerful language—I do remember about 
the time I cut off his nose and dug out one eye that someone 
seemed to push me on, and I know now it must have been the 
devil, but I want you to know, Judge, that when I bit off his 
ear that was entirely my own idea.”’ 

Without any personal application in this story to Mr. 
Silver, I wish to make it plain that the idea of talking abuut 
Tin Can Troubles at the Cannery is entirely my Own idea. 
Someone has aptly said, the Can is to the canning industry 
what the devil is to mankind. It is blamed for all ills, but the 
Can, like the devil, is entitled to its due. It gets us nowhere 
to lay our troubles either to the devil or to the tin can, or 
to the tin plate, except we do so justly, intelligently and in the 
light of scientific facts. It was natural to start with the as- 
sumption that the little devil tin can was guilty and had to 
prove its innocence; in fact, in the early days it was too often 
guilty and was responsible for many ills of the canner. If we 
are fair, we will concede that this is not true today. We will 
even concede that the science of can-making has made greater 
strides than the science of canning. So much confidence has 
the can-maker in his product that he guarantees the cost of 
can and contents all in excess of two cans per thousand. In 
what other industry is the standard of perfection so high? 

It is right and proper that the canner expect much of the 
can and that he be super-critical. Indeed, it is not strange 
that he is even suspicious. To the can he entrusts his all. It 
is the safe, or strong-box, for his valuables; in this he places 
his money, his profits, his labor and his reputation. It must 
be made of proper material and strongly put together. The 
can-maker accepts it as his sacred trust to comply with these 
specifications; for material, he uses what I make bold to say 
is the best tin plate the world has ever known, that made 
in the United States and by steel manufacturers who also are 
alert to their obligations to the canner. If tin plate is not 
perfect (and it is not) we must remember that tin plate is made 
upon a tonnage and not a laboratory or microscopic basi=. The 
steel maker thinks in terms of tonnage. In short, tin plate is 
not heavenly but comes of the earth, earthy, and is made by 
men, not angels. Tin plate makers, as broad gauge business 
men (and they are that, else their big business would not long 
continue big) welcome suggestions for the improvement of 
their product—they requre only that these meet the test of the 
commercal, the practical, the possible. Does not the packer 
insist upon the same thing when his broker or jobber proposes 
changes in his product? Does the canner guarantee that every 
can in every case of corn, peas or tomatoes, will be exactly 
the came—that every case will be exactly like every other case 
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in the carload? Does he guarantee that the broker or buyer 
will never find a particle of husk or yellow kernel in corn— 
That there is no trace of 
green or skin in a single can of tomatces. Are peas in the can 
or peas in the pod always alike? If “exact uniformity” is a 
stipulation, the packer would decline the order with thanks. 
So the tin plate manufacturer and for the same reasons de- 
clines to sell what he knows he cannot humanly produce. Cer- 
tainly, in tin plate there are imperfections and variations. 
You realize this is true of nature’s products as well as man’s. 
products. I remember, as a boy, seeing the shed near my 
father’s cannery in New York filled with thousands of bushels 
of apples; a bet was made that I could not find two apples ex- 
actly alike. That looked like easy money, so I bet one of 
father’s apples. I picked one—that was easy, but I could not 
find its exact mate; there always was some blemish or dif- 
ference not found on the sample, although I changed samples 
frequently. I lost my bet but learned something worth while. 
If nature can’t do it, how can man? 

The can-maker spares no expense in inventing and instal- 
ling the newest equipment, either for improvements in his art 
or for greater speed and efficiency. May I say that it is large- 
ly due to these achievements that the canner’s cost of cans 
did not increase during the war commensurately with that of 
other products. The several reductions in price which have 
since been made can largely be attributed to these same effi- 
ciency developments. 

Now for the sake of argument let us assume that this 
safe, or strong-box, has been manufactured from the best avail- 
able material—let us assume too that it has been put together 
tightly and strongly. Has not the can-maker now completed 
his contract? He has, if he has also furnished you with a 
door which will close and a means of locking it. He does this 
if the cover is right and the closing machine is right. And 
who will say that closing machnes are not today the most cost- 
ly and most perfect equipment to te found in the modern can- 
nery? It is here and right here where the can manufacturer’s 
job ceases and the canner’s job begins. The canner must know 
how to close the safe and must see that it is closed and locked. 
Plainly, the responsibility is his. Why blame the safety vault 
if you have forgotten the combination, or lost the key, espe- 
cially when a locksmith is at your call. 

Failure to know proper double seams, failure to have a 
superintendent who knows, and failure to have a competent 
machine man in charge of the adjustment, operation and care 
of the closing machines, is gross carelessness, inexcusable 
under the laws of common sense. Closing machines are equip- 
ped with everything except eyes and brains—these must be sup- 
plied at the cannery by the canner. 

Second in order in the list of Tin Can Troubles, over which 
the canner, and not the can-maker, has sole control, is knowl- 
edge and carefulness in processing. Too often the canner is 
satisfied to hire a “‘cheap” processor or to follow the “rule of 
thumb” instead of the ‘“‘rule of science.”” Hundreds of thou- 
sands of dollars have been expended in research work and the 
knowledge thus gained is accessible and free to all. No busi- 
ness man today can afford to ignore the findings and recom- 
mendations of scientific specialists who seek only the truth 
for truth’s sake. The canned foods industry is singularly 
fortunate in the number and calibre of the men who are devot- 
ing their entire time to learn not only the how but the why. 
That mariner who sails without the latest charts and newest 
compass is not only remiss but criminally negligent; not only is 
his own ship in danger but others sailing the high seas are in 
jeopardy. The story is told of another colored man down 
south who sold a horse guaranteed to be sound. A few days 
later, the new owner claimed that said horse was blind—that 
when set free in the pasture he had run full head into a tree. 
The colored man said ‘‘No, boss, dat horse ain’t blind, he’s 
only keerless, he jest naturally don’t give a damn.” 

Closely allied with closing and processing and coming un- 
der the general head of cannery management, are the follow- 
ing Tin Can Troubles, which I will enumerate but not at this 
time attempt to amplify. There is a text for a sermon in each: 

Springers and Flippers, Perforations Buckles, Discolora- 
tion, Lack of vacuum, Corrosion and Rust. 

I will only refer specifically to Perforations: Tri-State 
canners do not pack so many red fruits and apples—because 
of this they have had comparatively little of this trouble. Right 
here there comes to my mind the story of the Southern colonel 
who upon his first trip North was greatly surprised to meet a 
man who had never been in Louisville, Ky. His comment was, 
“If you have never been in Louisville and have never had 
the delirium tremens, you ain’t been nowhere and you ain’t 
seen nothing.” 
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Some of you gentlemen of the Tri-State Packers’ Associa- 
tion will not agree with me; I do not ask you to take my word 
for it—I do ask that you immediately and before another pack- 
ing season obtain the facts and decide the issue for yourselves. 
In challenging my claims you will be gathering a lot of knowl- 
edge about your own business— incidentally, you will reduec 
your losses at the cannery and complaints from your cus- 
tomers; you will have reason to complain less about ‘‘imper- 
fect cans,” “inferior tin plate’’ and ‘“‘poor closing machines.” 
You will find that through your own efforts the qualtiy of all 
these will change. Why not bark up your own tree during 
1923. 

The can-maker has approached all these problems upon 
the promise that “the customer is always right.”” Is it not 
fair for you to approach the existing troubles of the tin can at 
the cannery and upon the promise that the can-maker if not al- 
ways right may sometimes be right? The canning of perishable 
products at best is a hazardous business; the tin can is the safe 
depository and it is entitled to your respect and confidence. 
It asks only that you treat it fairly after it reaches your can- 
nery and warehouse. That ‘“‘miniature’’ boiler—the can—(and 
every one is that) will stand a lot of abuse and punishment; 
why punish it unnecessarily? Why not even humor it, if to do 
so reduces losses, removes worry and cuts out wholesale and 
petty complaints from brokers, jobbers, retailers and con- 
sumers. It is not better cans but better canning which will 
do most to improve canned foods and their quality and conse- 
quently increase the consumption. The can-maker will do 
his part and urges you to do yours. GIVE THE CAN A CHANCE. 

CHAIRMAN SILVER: In line with this subject of financ- 
ing, we will now hear from Mr. William P. Cosgrove of the 
Philadelphia Warehouse Company. 


PROBLEM OF CANNERY FINANCING 
By Wm. P. Cosgrove, 
Philadelphia Warehouse Company. 


(TH your permission I should like to amend slightly the 
wording of the topic assigned, to ‘‘Problems of Can- 
nery Financing,’’ and to include in my discussion an 

analysis of the industry’s problems with a few thoughts with 
respect to a possible solution thereof. 


No observer outside of the ranks of your industry who is 
appreciative of its importance in the modern economic struc- 
ture, could analyze the results and rewards received by the 
canner for his labors, without seeing that there are several 
basic factors which would help in bringing about a more reg- 
ular market condition and render more possible a reasonably 
constant profit to the canner. We might roughly divide those 
factors into two classes— 


First, more adequate, sympathetic, specialized financial 
support, made available to small and large units and which 
permits the canner logically to dispose of his product; 

Second, centralized co-operative control of production 
grading, advertising and sales. 


I am quite sure that you will agree that canners who are 
thoroughly free from the financial problem, are in the minority, 
and that as a matter of fact the majority are, except when un- 
usual market conditions obtain, constantly subject to the hazard 
of inadequate financial assistance, frequently unduly limited in 
duration, which has undoubtedly contributed in a large way to 
the periodical instability of your industry. Various plans 
and schemes have at times been broached as a panacea or 
cure-all. 

Typical of these is the consolidation idea, which as you 
know, is predicated upon refinancing or plants by sale of stock 
or bond issues after grouping together a number of plants 
under one administrative head and under one general policy 
of operation and sales. Such a plan usually covers the larger 
canners of a given product in a given area, and presupposes 
stabilization of the product in that particular field. We know, 
however, that because there are many scattered weak canneries 
which could not at present be considered in any such consoli- 
dation, and because of the relatively poor showing of earn- 
ings and liquidity of assets of a large portion of the canners 
throughout the country, it is difficult to get any syndicate in- 
terested to underwrite the necessary capital for such a project, 
particularly in view of the fact that no cure for the market de- 
fects of a given commodity in a given poriton of the country 
could be brought about until a staggering total of new money 
had been amassed so as to insure concerted action over the 
entire country. 

It is apparently impossible at present to interest capital in 
any consolidation scheme of the magnitude required. There- 
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fore we must question whether the industry may be benefited 
by augmenting the present financial methods of the individual 
canner. 

I need not refresh your knowledge of the fact that your 
problem has been imposed upon you largely by Nature herself, 
in that you are required in a very short period to store away 
for a consuming public its twelve months’ supply of foodstuffs, 
thus leaving your plant and equipment idle for a major por- 
tion of the year. Obviously your chief working assets are your 
plant and equipment, and you must logically depend upon out- 
side banking assistance to care for your peak load. To finance 
this load you have relied chiefly upon the following: 

First, the credit of supplies granted by your farmers and 
the can companies; 

Second, the accommodation afforded by your local banks; 

Third, such assistance as may be secured through the ship- 
ping of your product to warehouses in large cities and borrow- 
ing from city banks on such collateral. 

I think you will agree that each of these has been and prob- 
ably always will be necessary helps in carrying a portion of 
your financial burden, yet there is still lacking that support 
which should permit you intelligently and logically to carry out 
the best sales program which in your judgment the market dic- 
tates. I am quite sure also that your condition is not unlike 
that of canners in other sections of the country, where in or- 
der to secure a bank line for beginning operations you are re- 
quired to book a goodly quantity of futures, ofttimes at cost 
or less. I am equally sure that the unsympathetic financing 
of city banks with which you keep little or no deposit cannot 
be relied upon to give you that freedom from financial worries 
that is necessary. All signs therefore logically point to the 
need of specialized financial facilitics which recognize the pe- 
culiarities of your situation but at the same time take into ac- 
count the inherent stability and value of your products. 

You well know that in the automobile industry where 
conditions as to carrying peak loads on small liquid capital are 
to a certain extent parallel, the distributors’ and dealers’ 
needs have virtually created specialized financial institutions 
to handle their problems. It is therefore but natural that 
your needs should have created the plan gf warehousing and 
financing goods at canneries which has lately been receiving 
so much attention; and the development of this specialized field 
has given an additional avenue which should to a large extent 
care for your problems with equal if not greater facility and 
profit than that accorded the automobile industry by its special- 
ized financial plans. This additional specialized financing, 
based on goods stored at cannery, added to your present facil- 
ities, should, in my judgment, as it is more largely used, grad- 
ually complete that chain of accommodation necessary to sup- 
port your sales policy, because it is predicated on a willingness 
to set aside any inherent weakness in your financial statement 
by utilizing the real value of your product as the basis for ac- 
commodation, whether you be weak or strong. The result 
should be an elimination of the custom of shading prices on 
the part of the weaker canners when markets are temporarily 
depressed or when financial obligations incurred for packing 
have to be met. It also follows that your pack need not be 
largely disposed of in futures at profitless prices, when support 
is available to pack and carry until goods move more regularly 
over the period of time actually required for consumption. May 
I add that a canner should be recompensed for carrying his pack 
just the same as other traders receive profits commensurately 
greater for slower moving goods. 

Admitting therefore that in addition to the avenues of 
finance heretofore used, this specialized financing of goods 
warehoused at cannery makes available an additional source 
of strength to both weak and strong, and frees the industry 
from enforced profitless sales, there lies before you the fur- 
ther forward step of co-operative control of sales through a 
central unit which should be in position to procure full market 
information and utilize it for the benefit of any member of such 
a co-operative selling scheme. . 


Such a co-operative plan is based upon the retention of 
individuality at plant as well as freedom to use the best avail- 
able brokerage facilities for sales; but it necessarily presup- 
poses acceptance of the following program: 

First limitation of futures to reasonably certain deliveries, 
determined by production audits. 

Second, centralized control of and strict adherence to 
proper grading. 

Third, full report of all sales to central co-operative or- 
ganization with optional right in such organization to make 
prior purchase of any or all of pack. 

May I, therefore, suggest the study by your organization 
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of the Minnesota co-operative plan, and of the still broader plan 
now being organized in the Middle West by an: old, established 
brokerage institution on a co-operative basis, which it is con- 


fidently expected will procure for its members a more constant, 


Mr. Kingman then spoke on Canned Foods Week. 


THE BUSINESS SESSION 

CHAIRMAN SILVER: Now we come to our Business 
Meeting, and I have a concrete proposition which I wish to 
call before you very briefly, and something that I think greatly 
affects the very foundation of the industry in this territory. 

I believe our raw stock problems are peculiar. I believe 
they have to be handled in a special way. I believe we have 
got to win the confidence of our growers. I belive we have 
got to win that confidence by co-operating with them. I be- 
lieve that the best form of co-operation that we can give them 
is by assisting them in getting better yields.. I believe that 
better yields will encourage them to raise in production for 
our factories on possibly a more reasonable basis, and if they 
don’t get better yields—and other sections of the country are 
making special efforts along these lines—we will have to pos- 
sibly take a back seat as we are threatened to have to do al- 
ready, only more so as they further advance along the way, 
that if we don’t go along with them, then we will be compelled 
to allow our industry, which we have our money invseted in— 
our plants and our life efforts in many cases—go to some other 
section of the country. Increased yields rather than increased 
cost is the motto and the aim of the young man who talked 
here yesterday, so far as the grower is concerned. We have got 
to work on a give and take basis. We have got an industry 
which is vital to the grower. I was informed this morning~- 
I am all the time learning something about my own business— 
that our canning industry means to the State of Maryland 
practically as much as the wheat, the corn, and the milk indus- 
tries combined. Did you know it? I didn’t. About forty-five 
millions of dollars. Now gentlemen, that is worth while en- 
couraging. 

I am talking longer than I meant to. To come to the con- 
erete proposition. It is this: I have talked this over from 
early this morning with Mr. Symons and Mr. Radebaugh. Pro- 
fessor Symons is willing that Mr. Radebaugh prepare a brief 
statement—concrete—and as full as necessary, but not fuller, 
that can be distributed to growers and that the expense of that 
proposition be borne by the Maryland Agricultural College, or 
the Extension Service. He is willing, if we desire, to let Mr. 
Radebaugh go around to meetings that we shall arrange 
throughout the terrtory of Maryland, in speaking to canners and 
growers, each or both as may be deemed necessary, in trying 
to give them the ideas which he expressed here yesterday and 
which, I know, that he has been able to work out himself, most 
successfully—I might say more successfully than any other in- 
dividual that I know. And further than that, Mr. Radebaugh 
is willing to go into New Jersey and Delaware if it should 
be desired and give a portion of his vacation to meeting there 
with farmers and canners, in spreading that information. It 
seems to me that it is worth while for this.matter to have 
our co-operation. 

There is one thing more that they are willing to do and 
which they propose to do. Mr. Symons thinks with me that 
young Mr. Radebaugh is quite a farmer. I feel so, and I have 
known him for some time, and he wants to get the other County 
Agents to have Mr. Radebaugh go over these subjects with 
them and get them to co-operate .with him in having demon- 
strations of plant. growth and growing of plants by practical 
-men in the respective counties where canning crops are grown 
to a large extent. Now I think that is worthy of our co-opera- 
I asked Mr. Symons what he thought we 
should do to help that cause along. He said, “I think that 
we could do that if you would help us to the extent of $500 
from your Association. Now -there is the story, gentlemen. 
I think personally it-is a- bagatelle. I think that we must 
start on that basis of increased yield for our people, for our 
growers. That means better quality of stuff, it means more 
reasonable prices for raw material. I have just been advised 
that the American Can Company have offered to contribute 
toward that cause one hundred dollars. 

I think that this is the very basis of our troubles. We 
have got to start at the foundation. We have got to start at 
the bottom and build up, and if we don’t get good raw ma- 
terial we can’t produce a good article, and if we don’t get a good 
article, we can’t improve the quality of our canned foods and 
the quality of our reputation, which anyone of you will admit 
needs improvement. 

Gentlemen, it is up to you. What do you want to do about 
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MRS. HARRIS” May I speak a moment as the wife of a 
grower, and not as a canner? 

When you talk about increasing yields, you talk on a 
question that has always been very close to me. When you 
only grow three tons of tomatoes to the acre, that means you 
get a whole lot of tomatoes that are just about this big (small) 
around which the pickers will not look at at all. They will 
leave them in the patch. You talk increased production and 
you say you will increase one ton to the acre, or two tons to 
the acre—that means more than -you really think. That 
means when you send your pickers into the tomato patch you 
have satisfied pickers that will be able to make a day’s wage 
picking big tomatoes. When, you send your men in there work- 
ing by the day you will get men that will give you a real day’s 
work, because it.is more fun picking big tomatoes than little 
ones. It isn’t near as hard on your back. 

Give them two tons more per acre. They will have the 
money to pay their taxes when the tax bills come due. 

CHAIRMAN SILVER” We hope not only Canned Foods 
Week will go over well, but we also hope that the display of 
canned foods at Atlantic City will help along these lines, as we 
suggested yesterday in our report. Both these features de- 
serve our co-operation and our absolute support. 

MR. G. W. COBB” Yesterday afternoon after the meet- 
ing I talked with one of the largest, perhaps the second 
largest, user of tomatoes in the United States. He was very 
much interested in what was said by the young man. He 
told me that his company would like to do more business in 
this section of the country, but he is ruled out because of the 
poor yield. He said, notwithstanding the fact that most of 
his goods after they are packed are sold in the East, he has to 
pack most of his goods in the West and bring them East. 
There was a concrete thing that came to me yesterday after- 
noon. Now I hear and you hear that the Tri-States are go- 
ing out of the business of packing tomatoes, not because of 
not getting the yields, and because of what some call, we say, 
poor business. I don’t put it that way. I say that the Tri- 
States are going to stay in business because they are going to 
get yields and because they are going to change their business 
methods. 

CHAIRMAN: Now, gentlemen, here is another contribu- 
tion of $100 from the Atlantic Can Company. 

MR. COBB: Just to keep up the good work, we will 
make our contribution $250.00. 

MR. E. E. GIBBS: The Southern Can Company will give 
you the other $150.00 you need. 

MR. TORSCH: ‘I want to make a motion that the Tri-State 
Packers’ Association appropriate from its treasury $500.00 for 
this purpose and without making the motion too wordy and too 
long, I want it understood that all contributions in addition 
to that will be welcome, and if we can spend $500 to advan- 
age, we can spend a thousand to advantage. (Seconded by Mr. 
Pritchard.) 


MR. COBB: May I just make another amendment. Let 
these various can companies that are going to give these various 
amounts do so subject to the canners themselves raising an 
equal amount. 


CHAIRMAN: -Are there any more remarks on the ques- 
tion? 
Question: How much money have we in the treasury? 


‘SECRETARY DASHIELL: I. will do two things at the 
same time, because it will be my duty in a few minutes to make 
a report as treasurer; so the answer to that question will pre- 
clude any necessity of making said report. We have $437— 
and some odd cents in bank—as a balance. We have also one 
Liberty bond of $500. That constitutes the amount of money 
that the Association has on hand, and, Mr. President, I might 
as well ask you to allow me the privilege of saying a word 
right now that I was going to crave a little later, that is in 
regard to membership. It comes in well at this time. You 
know we can do nothing without money, and I wish that the 
canners of this territory—Maryland, Delaware and New Jer- 
sey—could look over my books. I believe it would make 
them ashamed. I am going to be frank—I believe in frank- 
ness. I believe in telling the truth, and I am going to make 


-this frank statement, when I tell you that fully one-half 


if not more of the contributions of $5.00 a year, which is sup- 
posed to come from canners in the three States, the bulk of 
the contributions we have comes mainly from the machinery 
men and the brokers. Now that is very sad to me—really a 
very sad statement I had to make—I honestly do hate to 
make it. I have been here as your secretary for a number of 
years, and know you personally.. Lots of-you'men I don’t, but 
when I send out my bills and send out circulars year after year 
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PLACE YOUR GROWING CONTRACT EARLY. 


ROGERS STRINGLESS REFUGEE 


Light green, slender, round pod, 4 to 5 inches 
in length, and almost perfectly straight. Tender, 
meaty, brittle and entirely stringless even when 
ripe. 

In appearance and season very similar to the 
old reliable Late Refugee 1000 to 1, having a 
strong vine with small leaf and heavy foliage. 
Hardy and productive. 


Without exception the most 
popular and desirable Green- 
pod variety for canner’s use. 


Breeders and Growers 
Chicago, Ill. 
U. S. A. 


We Manufacture for 


Canner: 
VERTICAL PROCESS KETTLES 
HORIZONTAL PROCESS KETTLES 
AGITATING PROCESS KETTLES 
AUTOMATIC PROCESS KETTLES 
CRATES 
‘COOLING TANKS 
TROLLEYS 
STEAM HOISTS 
PICKING TABLES 
PEELING TABLES 
PEA WASHERS 
CAN RUNWAYS 
TROLLEY TRACKS 
EXHAUST BOXES 


For Milk Packer: 
SWEETENED MILK FILLERS 
EVAPORATED MILK FILLERS 
STERILIZERS 
AUTOMATIC STERILIZERS 
SHAKERS 
AUTOMATIC SHAKERS 
CONTINUOUS SHAKERS 
TRANSFER TABLES 
TRAYS 
TEST STERILIZERS 

ANY SPECIAL 

CANNING MACHINERY 


Quality 
Berlin 
Quality 
Pays 


— a { CONTAINER COOKER 
A new principal in this Cooker, by which you are able to vary 
your time with one inlet and one outlet at constant speed. 
Also you have perfect control of your coming up temperature. 
This does away with the annoyance of variable doors and unneces- 
sary mechanism. White for circular. 


BERLIN CANNING MACHINERY 
WORKS 


(CORPORATE NAME SCHAEFER MFG. CO.) 


BERLIN, WIS.. U. S. A. 


ROGERS STRINGLESS REFUGEE 
a 
j 
7 | 
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(I haven’t done it recently, because there were discouraging 
conditions under which you all worked—but I have done it in 
the past, and had very little response). 
out these letters to the six hundred or more canners in this 
territory, and get more of the replies that I do get from our 
old regulars, and then the great bulk of canners in the three 
States makes me no reply whatever. I am going to be frank 
with you and tell you it is somewhat discouraging and not to 
their credit, to your credit, or to my credit to have to make 
such a report as this. 

(Long discussion as to whether or not the contribution 
from the Association should be $500.00 or less; and as to the 
advisability of trying to get an appropriaton from the State. It 
was decided that the best thing to do would be to be able to 
go before the State after the Association had done something 
itself toward this cause.) 5 

(Motion made to appropriate $500.00; seconded and 
carried.) 

MR. W. H. KILLIAN: While we are carrying this motion, 
I think we ought to look to further co-operation through the 
channels indicated, and proffer the State Board the co-opera- 
tion of this Association with particular reference to this prob- 
lem of tomato acreage and production. State Boards are usual- 
ly well disposed, but too often indisposed. Now that is no re- 
flection at all on them, because they are men who give their 
time freely and without pay, and they have to come to some 
centralized point for two or three hours and can’t possibly see 
these things unless they are brought to their notice, and I think 
that if there is no committee to take charge of this matter, that 
a committee be appointed to personally call upon and appear 
before the State Boards of the respective States, to present the 
needs of the canner and the grower in this respect. 

CHAIRMAN : A committee is in order, but I would like 
Mr. Killian to indicate how many men from each State he thinks 
it is necessary to have on that committee. 

MR. KILLIAN: I think that is a matter that could be 
best worked out by the President for an executive committee. 


MR. A. I. JUDGE: May I interrupt for a minute to make 
Mr. Killian’s motion a little more pointed on the basis of 
what has been done in other States. Instead of merely ask- 
ing the co-operation of the Board of Agriculture, to go there 
and ask for the appointment of a chair on Canners’ Crops— 
a man to take particular charge of the canners’ crops and back 
it up. I think we could do it that way in all three States, and 
then possibly get Mr. Radebaugh to take charge of that chair. 

CHAIRMAN: I think it will be a good thing to have three 
men from each State—a committee for each respective State— 
and a chairman of those committees to act as an executive 
committee, and we will announce that a little later. 

(Motion made; seconded and passed.) 


MR. KILLIAN: I mentioned that this be a raw stock 
committee to take charge of this matter, and would like to add, 
as duties of that committee that it should be a standing com- 
mittee. There should be three men from each State as a raw 
stock committee in their respective States, and that the chair- 
man of those committees should act as the Standing Raw Stock 
Committee, the executive committee of this Association. 


CHAIRMAN: Are there any remarks? So ordered. 


MEMBER: We have devoted a good deal of attention to 
this question. Now while the Tri-State Canners’ Association 
is principally interested in tomatoes, it is also very largely in- 
terested in corn, and if by a small contribution from this Asso- 
ciation last year we were able to secure such good results from 
tomatoes, why couldn’t a little contribution be started this 
year for work on corn, with a view to getting action next year 
as we are now getting action this year on tomatoes. Get a 
little action on corn next year? Why couldn’t we look into 
this matter of getting seed corn. Proper seed corn grown from 
certified seed, grown and acclimated in our own climate so 
that the canners could have proper seed corn to distribute to 
their growers. ‘Why can’t we have the trouble of corn worms 
looked into and method of their prevention devised, worked 
out? I think that is also work which should be the subject for 
our consideration and I would like to call for some opinion as 
to the advisability of some action on our part with a view to im- 
proving the seed corn used in the Tri-States, and so find out 
means of preventing the corn worm in the Tri-States, so that 
all the members of the Tri-State Canners’ Association may de- 
rive some benefit from their membrship in the Association, and 
not the tomato growers alone. 

CHAIRMAN: I think the idea was that this work should 
be for the general improvement of raw stock, but possibly espe- 
cially directed toward tomatoes. Mr. Radebaugh is also a corn 
man, and is working along those lines, and has that same 


THE CANNING TRADE. 


But when I do send. 


January 15, 1923 


thing in mind that you have suggested. 

MR. KILLIAN: Your secretary and treasurer deprecated 
the lack of interest on the part of six hundred canners in the 
Tri-States. That is only common to every other industry that 
has so many people who don’t consider it good investment 
to come to meetings of this kind and become inoculated with 
the spirit which prevails, and he feels as though that smail, 
insignificant sum of $5.00—seems to be so insignificant with- 
out purpose, that they don’t remit when they get that bill. 
Now this Association has gone on record here this morning, 
showing a new lease on life. It has awakened to the nead 
of these six hundred people, and only about 10 per cent. of them 
are interested enough to come here and take a part. The or- 
ganization does not need their money so much as it needs their 
moral support through their being members, and you are not 
going to increase your membership year after year, if you mere- 
ly depend upon the invitations sent out to attend a conven- 
tion, because the appeal is not there. Now I believe what this 
Association should do for the coming year—I think it would 
be worth while for the Association to appoint someone—pre- 
ferably the secretary, who is well known to all these people— 
provide him with the necessary funds to cover the territory, 
and make personal calls in the interest of building up the 
membership of this Association in these Tri-States; if possible 
to have the people congregate when he does appear in a sec- 
tion, so as to save a lot of canvassing and soliciting, but in 
some manner to put the Association before its prospective mem- 
bers, the material that should be members, and you have an 
Association in a more forceful, up-to-date way, than by merely 
depending on circulars and bills through the mail. 

CHAIRMAN: Do you make that a motion? 


MR. KILLIAN: Yes, that a campaign for membership be 
undertaken this year. It would be advisable to have a com- 
mittee appointed for that work. 


CHAIRMAN: The question is that a campaign for in- 
creased membership be inaugurated, and a committee of five 
be appointed to assist the secretary in working this out. Are 
you ready for the question? 


(Motion made; seconded and carried.) 
REPORT OF RESOLUTIONS 


CHAIRMAN: We will now have the report of the Reso- 
lution Committee. 


Resolutions given as follows: 


(1) The Tri-State Canners’ Association in convention 
assembled wish to express the sense of appreciation they feel 
for the splendid program provided through the special efforts 
that have been made by its executive officers to insure the in- 
terest and success of the meeting. 


The warmth of welcome as expressed by the Hon. J. 
Hampton Moore, Mayor, in welcoming the Association to the 
City of Philadelphia; and further, the instructive talks and ad- 
dresses that have been rendered by all the speakers, on vital 
questions that now face the industry, have been both enter- 
taining and instructive. 


(2) RESOLVED, That it be the sense of this meeting that 
the Bureau of Agricultural Economics of the United States 
Department of Agriculture be requested to prepare standards or 
grades of canning crops as a basis of trading between growers, 
canners and dealers, beginning with tomatoes; and 


FURTHER, That a eommittee of three from this Associa- 
tion be appointed to co-operate with the Bureau in the above 
work if and when called upon. 


(3) It is indeed with extreme regret we learn of the 
death of Mr. Charles H. Bentley. Our deepest sympathy is 
extended to the members of his bereaved family and to his busi- 
ness associates. Mr. Bentley has left an indelible record of 
work well performed, both in connection with his own company, 
and with the local and national associations of canned food 
packers, as a lasting memorial to himself, and an inspiration to 
those who follow him in spirit and in work. 

(4) WHEREAS, The contribution of the canners and 
growers of canning crops to the essential food supply of the na- 
tion is colossal in its scope, indispensable during the period of 
non-harvest, and is just that balance which fills the gap between 
ample food and real hunger; and 

WHEREAS, The needs of a growing population require 
the further development of these producing industries, it is 
apparent that the problems involving them, being of common 
interest, must be considered and dealt with as a common na- 
tional cause; 
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LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 

Syrup Refiners 

Milk Canners 

Lard and Compounds 


Our large production assures prompt 
Peanuts and Peanut Products 


naa and satisfactory service. 


Fresh Oysters 
Paints 


Our co-operation increases YOUR sales. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE - MARYLAND 


FILTERS 


FRUIT JUICES-CIDER-VINEGAR--- 


Snow-white cotton filtermasse in Kiefer 
Filters gives beautiful luster and brilliance 
to fruit juices without lessening the flavor 
or imparting a foreign taste. 


No other agent is necessary and your 
product has that cleanliness and polish 
that brand it an unusually good product. 


We make many different types and | 
sizes of filters for clarifying all kinds of 
liquids. 

Write for catalog. 


The Karl Kiefer Machine Co. 


CINCINNATI, OHIO 
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INTRODUCING 


FOUR OF OUR CONVENTION SPECIALS 


Our Own Manufacture 


ROBINS-BECKET CAN CLEANING MACHINE 


This illustrates the Double Machine for cleaning tops and bottoms and bodies. We also 
make a Single Machine for cleaning tops and bottoms. Cleans cans from flats to No. 10’s 


ROBINS STEAM CIRCLE HOIST 


ROBINS ROTARY 


Made to suit your requirements, Tomato Washer Durable 
with double value as shown in Practical Economical. 
RETRORTS illustration, or with our special ; 
single-slide valve. 
All Sizes 


Convention Headquarters: oe 
Million Dollar Pier 


A. K. ROBINS & COMPANY 


In Attendance R. A. SINDALL 


| ie. Manufactures of Canning Machinery BALTIMORE, MD. 


Pac oral See our full page opposite covering “National Tomato Peeling Machine” 
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Another Satisfied Customer 


THE FOLLOWING REDUCED TO “PER BUSHEL” SAVING: 


13 per cent in coring. 


Now add to the above not less than 40 per cent saving in labor and then consider 
the improved condition of the finished product AND DECIDE FOR YOURSELF 
WHETHER THE NATIONAL TOMATO PEELING MACHINE MERITS YOUR 
CONSIDERATION. 


Read what a user of one of the NATIONAL TOMATO PEEL- 
ING MACHINES writes us with regard to the saving of Tomatoes 
during 1922 season: 


60 pounds tomatoes put into National Tomato Peeling machine. 
_54 pounds tomatoes discharged from machine peeled. 


* a pounds tomatoes lost in skins, or 10 per cent of total. 


54 pounds tomatoes ( peeled ) given women to core. 
_ pounds,peeled and cored tomatoes obtained from above 54 lbs. 


es pounds lost in coring, or 13 per cent. 
10 per cent in peeling. 


23 per cent total loss. 


50 per cent usual cannery waste by old method. 
_23 per cent by New Method. 


"27 per cent total saving raw material. 


60 tons tomatoes at $12.00 per ton — $720.00 = 
27% of 720.00 equals $194.00 saved on each 60 tons run. 


NATIONAL PEELING MACHINE 


The National Tomato Peeling A. K. ROBINS & CO., 


Machine Will Be Exhibited (R. A. SINDALL ) 
At The Atantic City Convention. Baltimore, - - - Md. 
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BE IT THEREFORE RESOLVED, That the Tri-State Pack- 
ers’ Association, in convention assembled, do recommend and 


invite the growers, canners and distributors of the United States ~ 


to form a coalition for full and careful consideration thereof. 

(5) WHERBAS, It is appreciated by the members of the 
Tri-State Packers’ Association that much good is derived from 
the Canneds Foods Week Campaign. 

THEREFORE, BE IT RESOLVED, That this Association 
recommend to its members a hearty support of the forthcom- 
ing campaign to be held March 3d to 10th, 1923. 

(6) WHEREAS, In the production of farm and cannery, 
the need for ample labor is essential and the conditions and 
requirements make it difficult to acquire, with the restrictions 
now prevailing under the immigration law, and 

WHEREAS, The influx of a selective class of immigrants 
who by tradition and habit, form an agricultural class, is not 
harmful, but helpful, to Amercan labor, 

BE IT RESOLVED, That the Tri-State Packer’s Association 
memorialize Congress to give consideration to an amendment to 
the existing law, so as to relieve the menace of short produc- 
tion in field and.cannery. 

(7) WHEREAS, The quality of canned foods must de- 
pend upon the quality of the crop, and 

WHEREAS, The quality of the crop must depend upon the 
quality of the seed planted, and 

WHEREAS, The Capper Seed Bill now before Congress 
provides the opportunity to buy Certified Seed, 

THEREFORE, Be it resolvd, that the Tri-State Packers’ 
Association hereby heartily endorses the Capper Seed Bill, and 
urges its speedy passage. 

(8) WHEREAS, The sentiment of all addresses at this 
convention indicates the demand for quality canned foods that 
the consumer may be properly served, be it 

RESOLVED, That the Tri-State Packers’ Association de- 
plores the canning of sub-standard products, and their distri- 
bution as well; and that it be recommended to all its members 
that this Association should go on record as an advocate of 
quality canned foods only. 

(9) WHEREAS, The present tendency in all industries is 
toward co-operative effort, and 

WHEREAS, The best service of all industries is exemplified 
in co-operative effort, and 

WHEREAS, It is recognized that the National Canners’ 
Association stands as a leader in national co-operative effort, 

BE IT RECOMMENDED, To the members of the Tri-State 
Packers’ Association that their support of co-operative effort 
be rounded out by supporting the National Canners’ Associa- 
tion, through their membership and active participation therein. 

(10) WHEREAS, The failure of the tomato canning in- 
dustry in the Tri-State territory, as indeed in every section, de- 
pends upon an improved production of tomatves in both quant- 
ity and quality, and 

WHEREAS, It is an established fact that larger yields re- 
sult almost invariably in improved quality. 

THEREFORE, BE IT RESOLVED, Tnat the Tri-State 
Packers’ Association gratefully accept the generous offers of 
the American Can Company of $250.00; of the Atlantic Can 
Company of $100.00, and of the Southern Can Company, of 
$150.00, making a total of $500.00, and that it set aside a like 
amount of five hundred dollars ($500.00) trom the treasury 
to be used by Mr. A. D. Radebaugh to devise a course in im- 
proved tomato growing and to explain same to the canners in 
all sections at special local meetings to be called by the chair. 

(11) WHEREAS, The entire convention has been royal- 
ly entertained on both days of its session, through the splen- 
did hospitality of the Get-Together Committee, composed of 
machinery and supplymen, brokers and others. 

THEREFORE, BE IT RESOLVED, That our sincere thanks 
are tendered to all our hosts. 

CHAIRMAN: It is also recommended that a rising vote 
of thanks be given the machinery and supply men that so gen- 
erously, according to their custom, entertained us last evening 
and today. 

(A rising vote of thanks was given.) 

Report of the Nominating Committee. 

A. STEVENS: Mr. President, I have been asked by Mr. 
C. S. Stevens to make this report as he has been called out of 
the room—he was here a minute ago. 

After quite a little consideration, the committee wishes to 
make the following nominations: 

For President, Mr. E. M. Reckords of Forest, Del. 
Vice-President for New Jersey, Mr. George E. Diament. 
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For Delaware, Mr. V. Clyde Carroll. 

For Maryland, Mr. Orral Saulsbury. 

For Secretary and Treasurer our good and old faithful 
friend, Mr. C. M. Dashiell, Princess Anne, Md. 

Executive Committee, Mr. Allen T. Stevens, Mr. Samuel T. 
Watson of New Jersey; from Delaware, Mr. Harry T. Cannon; 
from Maryland, Mr. H. P. Strausbaugh; Mr. W. H. Killian, and 
Dr. A. S. Cover, John B. Roberts, and C. Irvin Kroh. 

CHAIRMAN: This seems to be the slate, and ag there are 
no other nominations, I suppose it will be in order to have the 
secretary cast the deciding vote. 

SECRETARY: The vote has been cast, and I declare the 
gentlemen whose names have been read to you will constitute 
your officers and executive committees for the ensuing year. 


FRIDAY LUNCHEON 
Gold Room, Adelphia Hotel, 
Phil January 5th, 1923. 

NOTHER fine dinner, called a “luncheon,” was served 

A the whole convention by the Get-Together Committee on 
Friday shortly after noon. It was largely attended and 
fully appreciated. 

After the menu had been well taken care of President 
Silver announced some important committees as follows: 

The Committee on Memberships—Mr. W. H. Killian, chair- 
man, of Baltimore; Mr. C. Irving Kroh, for Western Maryland; 
Mr. Hall Wrightson, for Eastern Shore; Mr. H. L. Cannon, 
for Delaware; Mr. Charles S. Stevens, for New Jersey. 

The Committee on Agriculture or Raw Stock—The com- 
mittee from Maryland is: Mr. F. A. Torsch, Mr. J. N. Shriver, 
and Mr. Orral Saulsbury. 

The Committee from Delaware—Mr. H. L. Cannon, Mr. 
Clinton Reckord, and Mr. George H. Draper. 

The Committee from New Jersey—Mr. Lucius Hires, Mr. 
Elmer D. Wagner, and Mr. H. F. Hall. 

Those will compose the three committees from the re- 
spective States on raw stocks and the Chairman, Mr. Torsch, 
of Maryland, Mr. Hires of New Jersey and Mr. H. L. Cannon 
from Delaware will compose the regular executive committee of 
the association on this raw stock problem. 


WHAT THE FUTURE HOLDS OUT 
By Judge J. Harry Covington. 

HE characteristic of brevity has always impressed me as 
I a thing to bear in mind when attempting to do that dif- 
ficult thing—deliver anything like a serious speech at a 
luncheon. I do want to talk to you gentlemen for a very few 
moments and I promise you that it shall be for a few moments, 
frankly about the situation that confront the canned foods in- 
dustry of the United States, and the relation it bears to other 
industries of the country, and the relation which all of those 
industries find themselves in now, growing out of the unsettled 
condition of the world. I do think it is time for business men 
to take counsel with themselves, and to determine whether or 
not there mustn’t be a greater measure of co-operation; a 
greater aggregate effort toward efficiency, to the end that there 
shall be a distribution of their products based upon stability 
of price and a reasonableness of profit at the same time. Little 
as we realize it, my friends, the business of the whole world 
has gone through, and will continue to go through for years and 
years to come, a radical readjustment. It doesn’t make any 
difference what our politics are, the simple truth of the matter 
is that no convulsion such as we recently had in the world ever 
means a backward turn of the hands of the clock. In this in- 
stance we may just as well settle ourselves down to a determi- 
nation of this basic fact: that the great common masses of the 
world are going to have a larger measure, if you please, of that 
which goes along with the comfort and prosperity that human 
beings are accustomed to regard as their own, and that that is 
a corollary, if you please, if business of the world at large 
is to be successful business, of two things with business itself— 
Efficiency and Reasonableness of profit at the same time. You 
must be efficient in order to produce, so that you can sell with 
an assured profit, and you must be satisfied with a reasonable 
profit, if you please, if you are to do business at all in the re- 

adjusted business conditions that the world has. 

Now, as a matter of fact, the whole history, little as you 
may realize it, of the economic movements of the generations 
passed by the way, is that reasonably good profits, year in 
and year out, are the conditions that make for more permanent 
business prosperity. The up and down cycles never have rep- 
resented anything that means permanent good for any industry. 
Thy never—those up and down cycles, which at recurring 
périods have come, mean anything that is permanently good for 
the industrial development of a country as a whole. The times 
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when men can look around in their business activity and fore- 


cast the future with a reasonable degree of certainty of suc-- 


cess are the times when they know perfectly well that while 
their profits are to be reasonable, they have, nevertheless, to be 
fairly assured because then it is that capital is unloosed—then 
it is that confidence is free, then it is that everybody is mov- 
ing along with that thought of concerted action that guaran- 
tees aggregate prosperity. 

Now, whether we will it or not, we have to realize, my 
good friends, that the world has passed through the greatest 
convulsion in all its history—the great economists of this coun- 
try, and of England, and of France, Germany, Spain and Italy 
are beginning to realize, as a result of the numerous confer- 
ences taking place, what it was a difficult thing for business 
men to realize immediately after the war, and that was—you 
could not have a great destructive convulsion, with its destruc- 
tion of property on the largest scale that the world had ever 
seen, and have a man tucked away in this corner or that corner 
who was going to be able to say, “I came out of this thing 
better than when I went in.”” It was just simply an inherent 
impossibility, and nations through their statesmen, are begin- 
ning to realize that. Far-sight international bankers are begin- 
ning to realize that, and business men themselves must begin 
to realize that. The world had as a result of the years from 
1914 to 1918, a very fair proportion of its entire accumulated 
wealth of centuries absolutely destroyed. There is just one 
way in which that can be restored and that is by a restoration 
of efficiency, a restoration of combined activity, and a mutual 
exchange of confidence between nations and people. After 
that takes place, if you please, a recognition of the readjust- 
ed business condition which must be the result of a combina- 
tion of efficiency and reasonableness of profit to the industrial 
establishment of the world. 


My good friends, I know that in this small gathering, the 
individual may say, that he is in a far degree removed from that 
sort of thing, but the simple truth of the matter is that, as an 
old fellow whom I came in contact with last year who had 
figured pretty largely in the convulsion in Europe because his 
investments had all been over there, way down in Eastern 
Austria, and he hadn’t been able to measure this situation— 
he thought that he could wriggle out of this thing all right. 
And I asked him what the net result of his last trip over there 
had demonstrated to him. ‘‘Well,’”’ he said, “it demonstrated 
to me just one thing, that the only man who told me the truth 
was an old fellow who had associated with me in business in 
London long before the war.” ‘‘Well, what did he tell you?” 
“Well, after my first trip to look over my property in 1920, 
he said, ‘Winter, you are in a hell of a fix.’”’ 


Now that is the simple truth of the matter. The world 
is in just a hell of a fix. Don’t make any mistake about that; 
and it is going to take the best problem of statesmanship or 
the best result of statesmanship that the world has ever seen 
in order to readjust it in your time and mine. We are inter- 
related with each other, our economic conditions are inter- 
woven, this country with Europe, and our economic conditions 
are interwoven in this country one part of it with another. 
Our agricultural prosperity is interwoven with our industrial 
prosperity, and both our agricultural and our industrial pros- 
perity are inextricably interwoven with our tremendous na- 
tonwide labor problem and we will have to have an aggregate 
solution of these questions upon a basis of mutual recognition 
of the rights of all hands of us if there is tu be any solution 
that is worth while. There is something to be said for the 
claims of the agriculturist; there is something to be said 
for the claims of the great industrial manufacturer, and there 
is a great deal to be said for the laborer, and there must be 
mutual exchange of confidence. There must be a mutual de- 
termination to readjust and it must all be upon the basis 
of efficiency and mutual pride of each of the respective classes 
in our country. Now that bears, my friends, because after all 
there isn’t any use to talk in abstracts, a very concrete re- 
lationship to you people. 


The very first thing that always has happened in the his- 
tory of the world, with respect to readjustment after convul- 
sions, is depression in the production of agricultural products; 
and depression in production of agricultural products bears a 
direct relationship to the business in which you gentlemen are 
all engaged, and that is the production of canned food prod- 
ucts, depending as that product does upon the manufacture of 
products that are first grown on the farm. The condition in 
our agricultural sections of the country is to a degree unde- 
niably bad, the reason being that prices are, in a great many 
instances, below the cost of production. And in the Far West 
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particularly we do all know that the great wave of radicalism 
that has swept over us in the last year and a half, culminating 
as it has done in the recent months, is the direct reflection of 
the condition of depression in which the man as an individual 
finds himself without any particular explanation, as to why 
it has existed. The man isn’t philosopher or economist enough 
to find acceptable explanation, but he knows very well that he 
is up against it, and he knows that the farm he paid $20,000 
or $25,000 for in Kansas or Nebraska, or in Iowa or in Minne- 
sota isn’t worth his mortgage today if he had foreclosure pro- 
ceedings immediately facing him. Now that is an undeniably 
bad condition. It is so to a lesser degree all along our great 
Atlantic seaboard, and all along the areas from which you 
gentlemen have to get your products. You know that in 
every one of your communities there is a condition of agri- 
cultural depression. Now you are engaged in the manufacture 
of food products, the raw material of which comes from those 
farms. You are confronted with two conditions: The first 
is this, that you have got to be able to pay those people a 
price enabling each one of them to grow and sell at a profit, 
or else permanently you know perfectly well they can’t go on. 
And secondly, you have got to be able to sell your product— 
your manufactured product—at a price that is reasonable 
enough to command a steady market in face of the readjusted 
conditions that inevitably will come, for I want to say paren- 
thetically here that while the canned foods trade of the coun- 
try has had almost a boom in the last few months, that it is 
directly traceable to a condition that is extraordinary, and 
that is a shortage of all classes of your canned foods, growing 
out of two or three successive very short years of production. 
Your markets today are not a reflection of the industrial con- 
dition as a whole, but they are a reflex of the temporary 
condition of short. market, and the time will come in your 
industry when you must first be able to pay for your raw 
material a price that will enable the producers of that raw 
material to sell it at a profit and go on year in and year out 
producing it for you, and thereafter to sell it to the purchaser 
of your product at a price that is a reasonable price, notwith- 
standing the fact that you have made a reasonable profit. Now 
that means that there must be a relation between efficiency and 
co-operation and reasonableness of profit that can be estab- 
lished in but one way, and that is a stabilization of all of the 
factors of your industry, and you are more vitally concerned 
in it than any other industry in the country for one reason 
that I doubt you have ever realized. You are engaged in 
the production of a food product. There isn’t a man here 
who reads the newspapers at all that don’t know this, that 
whether it is the iron industry or whether it is the textile 
industry, or whether it is the silk industry, or whether it is 
in any one of our multifarious industries in this country, 
that the universal claim of labor leaders for the maintenance 
of their existing too high wages is that they can’t reduce 
wages until the cost of living comes down. No matter how 
uneconomic it may be, no matter how one-sided and warped 
the argument may be, you know and I know that the one 
single fundamental reason urged by every single spokesman 
for organized labor in this country is that there can be no 
readjustment of wages in any one or another of the industries 
until there is a reduction of what he, without any partcular 
knowledge of what it means, terms ‘‘The high cost of living,” 
and he says that must first come down. Do you realize how 
intimately that hits you? It hits you to just this extent, that 
while he thinks he is talking about clothing and shoes and 
rents and fuel and all those items, the simple fact is that, 
based on the voluminous statistics gathered by the first United 
States Wage Commission, of which I had the commiserating ex- 
perience to be a member, in every wage of less than $1500 
a year, the budget showed that over 50 per cent. of it is rep- 
resented in food expenditure for a family of three, so that 
when you talk about the high cost of living, the absolute neces- 
sity to wage readjustment, you talk in terms of first lower- 
ing the price of food production before anything else is read- 
justed. So that when you get rid of the temporary condition 
of a good market incident to crop shortage and production 
shortage, you gentlemen, little though you may realize it, are 
to be faced with a proposition that the first thing there is a 
general demand for a reduction in the price of is in food 
products, whether it is grain which the miller grinds into 
flour, or whether it is the tomato, or the peas, or the corn, that 
the gardner raises, placed in the hermetically sealed container 
So that you gentlemen engaged in the canning industry in 
the United States, just so surely as the sun shines and so surely 
as the days that come are t6 register the advance or the re- 
trogration of civilization, have a primary state in that kind 
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of a general readjustment of our industrial establishments that 


will assure agricultural and food products prosperity as the- 


result of a combination of efficiency and general industrial re- 
adjustment at the same time. : 7 

Now that brings me to this basic situation that I want to 
talk to you about for only two or three minutes more, and that 
is this: Broadly speaking, there are just two classes of in- 
dustry in any country. The one class is that class which in- 
herently can be best represented by a very few units, and a 
natural process of financing and engineering and other sorts of 
physical organization becomes concentrated in a few units. 
You have an ideal example of that in the meat packing in- 
dustry of the United States. I don’t care what one may say 
about it insofar as certain financial and other excesses are 
concerned, the bald truth is that it is now recognized by 
every man who has studied the industry from an economical 
viewpoint that the concentration of the meat packing industry 
of the United States in the hands of a relatively few individ- 
uals has been an economic advance—there is no getting away 
from that. It is so basically with certain other industries, 
because the inherent efficiencies of organization and the con- 
centration of location of products make for economies of costs 
that enable the distribution of product to the great body of 
consumers for less money than could otherwise be the case. 

The other class of industries, however, are those which 
by virtue of the widely diversified locations of production of 
the raw material, the labor conditions that are inherent in 
them, the degree of personal management that must always 
take place, are industries that never will lend themselves to 
yery extensive combination. That industry is best represented 
by the canned foods industry of the United States. You may 
find reasonably good sized associations with ten, fifteen or 
twenty canneries, but there never will come a time in the 
United States, gentlemen, no matter how great the degree 
of concentration of activity in an industry may be, when there 
won’t be hundreds and thousands of independent units en- 
gaged in the production of canned foods for sale to the Amer- 
ican people. It isn’t any use to waste your time in trying to 
point out to you the endless variety of conditions surround- 
ing the canned foods industry that make it utterly impossible 
to have combination in the canned foods industry to the ex- 
tent of reducing it down to a very relatively few people. Now 
if that is a fact, and there are other industries too, too numer- 
ous to tell about, that present precisely the same condition, 
and that is the fact it is also an absolutely correlative fact 
that there are problems in such industries, and particularly 
in your industry, that can be solved only by aggregate action 
of their problems that require an expenditure of money, that 
no one or two, or ten canners could for one moment imagine 
undertaking. It is a difficult thing some times for individuals 
to wonder where they got off in membership in these organ- 
izations. What good do they get from them? because they 
do not always see a direct result. It is a good deal like in- 
direct taxation, on the other hand. You may not see any di- 
rect result, because you may not pay any of it direct, but there 
is an indirect result always from the expenditure of money 
gathered by indirect taxation. You may not appreciate the 
indirect results to you, but there are endless varieties of these 
movements in every industry scattered over the length and 
breadth of a great country like ours, occupying, as it does, a 
hemisphere, which can only be engaged in an aggregate fashion 
by the industry. Now that means that it can only be engaged 
through some association formed for the benefit of the indus- 
try. The net result of that today is to a great extent the Na- 
tional Canners’ Association, about which I am going, for two 
or three more moments to speak, that in forty or fifty indus- 
tries to a greater degree than in that, the degree to which they 
have inspired public confidence, the extent to which they have 
safeguarded the manifold interests of their constituent mem- 
bers has been the degree to which their association has func- 
tioned in thoroughly efficient fashion. 

Now my good friends, let me say to you this: There isn’t 
any industry, and my observation goes, if I may say in all 
modesty, far beyond the canned foods industry, for it has been 
my good fortune to be closely connected with a number of in- 
dustries in this country in a legal way that present problems 
that are less aggregate in their extent than the problems of 
the canning industry—say to you that the elemental necessi- 
ties in those industries are served by trade associations main- 
tained in more vigorous fashion as the result of the expendi- 
ture of larger sums of money than the National Canners’ As- 
sociation, and where the members themselves have come to 
realize that the aggregate efforts are the things after all that 
have counted with them. And yet their problems are less and 
less in the intricate character of them than the problems which 
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confront the great canned foods industry of the United States. 
I am just going to touch for a moment on one of them. 

Don’t you imagine for a moment any of you, that the day 
has gone by when large proportions of the people of this 
country still have a doubt in their minds about canned foods. 
There is a very considerable portion of the public in this coun- 
try that doesn’t believe that a canned vegetable food product 
is safe to use. I was amazed within the last week to go to 
my own home to get a hurried luncheon with nobody else 
present. One of my two servants that I called to get lunch- 
eon for me, when I asked her to serve a particular type of 
food, incidentally a type that you can get either fresh or 
canned, she remarked to me, this servant: “But I can’t get 
you anything of that kind because there isn’t anything here in 
the house except some of that canned stuff of that sort, and I 
know perfectly well that you don’t want to take any risk eat- 
ing that canned stuff, so I will have to get you something else.” 
Now I don’t know where on earth that girl learned any such a 
notion as that, and yet, there was a servant girl with no pre- 
dilections, who had firmly fixed in her mind that it wasn’t a 
safe thing to serve a canned food on the table of that particu- 
lar product. Now that extends to a very large degree all over 
the United States. Do you know that there is just one thought, 
satisfactory way in which that can be and is gradually being 
removed, and that is by laboratory research, developing at each 
stage of the progress of the industry the bacteriological tests 
that are necessary to prove the perfect healthfulnss of the prod- 
uct. I doubt very much whether you gentlemen here, whether 
you are members of the National Canners’ Association or not, 
realize that in large measure today in the forty-eight States 
of the United States, through the State food departments, the 
State health departments, the favorable attitude of those de- 
partments have toward canned foods, due to their belief in the 
efficiency of the laboratory research work of the National Can- 
ners’ Association, and their willingness to accept as a finality 
the judgment of the great investigators who are maintained 
by the Association, and the results which they report as prov- 
ing conclusively the healthfulness and wholesomeness of can- 
ned food products, and particularly the elimination of certain 
seare declarations respecting particular food products that 
have been given credence in the public press. 

No one canner could do that. No dozen canners could 
do that. Even the great canners do not feel that they can 
maintain adequate laboratory facilities. Why at the present 
moment, one of the most efficient services being performed by 
the National Canners’ Association is getting immediately to 
the public the real story of so-called ‘‘poison cases’? where 
the very moment somthing happens in a family, and there 
has incident to that happening been a can of food consumed, 
the doctor gives out, largely by reason of his ignorance, ‘“‘No 
use to go any further, I know what happened—they ate some 
canned vegetables that day, and that poisoned them.’’ Those 
instances are taking place right straight along. They are com- 
batted and successfully combatted by the promptitude with 
which the laboratory service of the National Canners’ Associa- 
tion gets its check upon it, develops the truth in the matter, 
and gets properiy to the State health department, and gets 
properly out, if you please, the real story surrounding the so- 
called poison cases. 

Now, my good friends, there isn’t any other organization 
that is attempting today what the National Canners’ Associa- 
tion is doing and the National Canners’ Association is doing it 
admirably. 

There is another thing I want to call your attention to, 
because in this, if you please, you are to a degree dependent 
upon aggregate activity. There is no industry in this United 
States, and I say that with all the deliberation that I possess, 
that is so largely dependent upon fairly accurate statistics re- 
specting conditions as the canned foods industry. The only 
organization large enough, and the only organization equipped 
to gather appropriate statistics of crop conditions, crop sta- 
tistics of canned foods products in the various sections of the 
United States is the National Canners’ Association, and in 
that service alone it can render an inestimable service to the 
canners of the country, by preventing those sales at too low 
prices that are the incvitable result of the misinformation given 
by the occasional irresponsible broker, the occasional cut- 
wholesale grocer who wants to buy on a falling market and 
seeks to create the impression that if you don’t accept today at 
his price, you may not sell tomorrow at any price. You must 
have some fairly thorough and fairly complete fact-gathering- 
agency and the only agency you can effectively use is the Na- 
tional Canners’ Association. 


( Continued on page 51 ) 
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EDITORIAL 


X-PRESIDENT MOORE, Or a Second Term—wWe believe 
E there is a by-law in the National Canners’ Association 
prohibiting the re-election of a former President, though 

there is nothing to prevent a second term for the President 
in the chair. At least there is a bar against retired Presi- 
dents of the N. C. A., which keeps them out, but some have 
served for more than one term. President James Moore has 
proved himself so competent and efficient that it seems not 
only a shame, but unwise, to retire him permanently, and so 
render him ineligible to serve as President again. The year 
he has served merely fits him the better to carry on the work 
another year. He should be given a second term, and we 
feel quite certain he would be continued if the matter were 
given serious thought. It is likely to be left to custom, and 
so go through without due consideration. Some of the best 
timber in the industry is now numbered among the ex- 
Presidents of the N. C. A., and we should not add to this 
loss—for loss it is, even if they do continue as advisors. 
Think it over, gentlemen, before too late, and keep Mr. Moore 
in harness for another year. 
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Mr. Moore may not thank us for this suggestion, as the 
Presidency takes a lot of valuable time, and sacrifice, and 
- Mr. Moore is a busy man. We have not consulted him, nor 
anyone else, and are making the suggestion wholly and en- 
tirely with the good of the business in mind. Nor should Vice- 
President J. A. Anderson see in this, and we know he will not, 
any reflection upon him. We want to keep him in reserve 
for the next year; do not want to part with him, either, 
into that bourne from which no President returns, the class 
of “Ex,” but, on the contrary, want to feel the assurance 
that comes from having capable men in reserve. We are 
using up our good material too fast when we give them but 
one year to serve. 


HE Stage Is Set—All things have been put in readiness 

| for your reception in Atlantic City for the great conven- 
tion of the year. The preparations are on a high plane 

this time—both as to the sessions and the subjects to be con- 
sidered thereat, and the amusement features, looking to the 
holiday side of your trip. You have the program in this 
issue, and if you are familiar with other programs or can 
recall other years, you must concede this program in every 
respect, the peer of them all. The addresses are by notable 
men on important subjects; the general sessions are so ar- 
ranged as to suit the convenience of practically. everybody, 
and while there is, necessarily, a conflict in the meetings of 
the sections, they have been so arranged as to reduce this to 
the minimum. The serious side of the convention will fur- 
nish food for thought for all men connected with this in- 


dustry—as a study of the speakers and their subjects will 
show. 


* * * 


HEN were there ever so many or such elaborate amuse- 
ment features provided for any convention? ,Here- 
tofore it has been customary to hold a four-day con- 

vention, but this year it will be five days, with every day 
brim-full of activity. And the extra day was not put in for 
the sake of amusement. It was put in because of the big 
Canned Soods display on the Steel Pier. This will form a 
species of amusement for most canners, who will go there, 
not to.see how well or how poorly their goods are received 
by the public—for they will have no goods there—but rather 
to criticise and to ogle a movement which they do not un- 
derstand, appreciate nor support, and therefore, will have no 
goods on display. The first thing the late H. J. Heinz did, 
years ago when he began his publicity efforts, was to erect 
a pier at Atlantic City so that he might induce the patrons 
of Atlantic City to try some of his good things—by eating 
them. He went to all the immense expense of building this 
pier, and of maintaining it, and then gave away, actually as 
well as literally, barrels of preserves, pickles and condiments 
every day. Go to this pier and see it for yourself. It makes 
off the Boardwalk just above the Hotel Breakers, the old 
Rudolph Hotel where the first Atlantic City convention was 
held. Mr. Heinz built it more than twenty-five years ago, 
and yet today there are canners who sniff at the idea of dis- 
playing canned foods and who would shrivel up at the mere 
thought of giving a case or two of canned foods to be eaten— 
free—by the passing throng in Atlantic City. So for these 
backward-lookers this show will be another amusement fea- 
ture. 


UT there will be a generous exhibition of canned foods of 
B all kinds on the Steel Pier. This show will be a big one, 
and a big thing for the entire industry. There are 
enough canners who can see the real value of such a thing to 
support it finely, and we commend them and hope they profit 
handsomely by it, and we know the industry will. 
A dications that the coming convention of the National 
Canners’ Association is going to be one of the greatest, 


if, indeed, not the greatest, conventions in its history. It may 
not well be doubted that the coming Atlantic City convention 


GREAT Throng of Canners to be Present—There are in- 
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is going to be the most largely attended convention ever 
conducted under the auspices of the National Canners’ As- 
sociation or in the industry. A year ago there was gloom 
in the soul of the American canner; he did not know whether 
he was going or whether he was coming. And yet the Louis- 
ville convention was a success. But during the past year 
the American canner has found himself; now he knows whether 
he is coming or whether he is going. The American canner 
knows that he is going, not to the demnition bow-wows, as 
he thought he was, but that he is going into better and more 
promising days; he feels the assurance that the great busi- 
ness in which he is engaged has come into its own again. 

A remarkable change in the canning industry has ap- 
peared during the past twelve months and it may be well said 
that the year has indeed bettered expectation. And so the 
canners are going to Atlantic City with confidence and with 
courage in their breasts, to assist in the deliberations of 
what will probably prove the greatest convention in the his- 
tory of the National Canners’ Association. Canning firms 
near and far, more from the Pacific Coast than ever, more 
from the Central West and the South and all the go-called 
East will answer “present” to the roll call. 


HE Canning School and Its Useful Purpose—The day may 
T soon come when all canning communities will find it 
desirable to set up their own local canning school in 

order that the knowledge of canning may be the more wide- 
ly diffused among canners. The ramifications of canning are 
indeed very great, so great that no man now engaged in can- 
ning, no matter what his experience and no matter what his 
opportunities for special investigation and for special research 
have been, can say that he is familiar with the very broad 
subject of canning in all its phases and aspects. Very few 
men engaged in canning have more than a superficial knowl- 
edge of what we may call the science of canning, for the can- 
ner’s scientific problems are usually referred to scientists for 
determination. And though it may be difficult for the can- 
ner to apply in a practical way all the knowledge of canning 
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he may be able to obtain, it is still of utmost importance that 
the canner’s knowledge of canning shall be increased. 

And it were better for the canner to have only a super- 
ficial knowledge of the scientific problems of canning than 
to have no knowledge of them whatever. Knowledge is power. 
And the greater one’s knowledge of canning is the greater 
one’s success as a canner is likely to be. So, the canning 
school has much to commend it. The expert knowledge which 
he has of the technique of canning will avail him very little 
indeed if he is unable to accurately determine the cost of his 
products, and because of such inability sells them at a loss 
rather than at a profit. A tremendous amount of research 
work in the interest of canning is being done all the time, 
much of which, it is feared, is lost upon the canners for whom 
the work was undertaken. The canning school, now in its 
incipiency, comes to supply a very important need. And if 
the vogue of the canning school shall be encouraged it may 
not be doubted that the time will soon come when its effects 
will prominently appear. 


Theory and Practice 


A negro cut off one of his toes while cutting wood, He 
went to a doctor’s office to have the wound dressed and as the 
doctor looked at it he asked: ‘‘Sam, did you cut it off clean 
that way at one blow?” 

“Well, now doctor,” replied Sam, ‘‘do you think I’d take 
a second lick at it?” 


Speed 75 to 100 cans per minute 


J. L. COLLINS 
112 Market Street 
San Francisco, Cal. 


E. P. BURBANK 
21 W. Fayette St., 
Baltimore, Md., 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


GEO. DOWSING 


NON-SPILL 
CLOSING MACHINES 


WILL BE SHOWN at the National 
Canners Convention at Atlantic City 
in January. 

You will see a High speed Non-Spill 
Closing Machine with an automatic 
stop and brake. A machine that is 
guarded against every chance for 
trouble. A machine that will run all 
day without stop. 


Make our Booth 
Your Headquarters. 


601 MYRTLE STREET 
SEATTLE, U. S. A. 


H. S. GRAY CO., JAMES LEAVITT 
Honolulu, -I. T, Ogden, Utah 
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Wauted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—One Merrill & Soule four-cylinder 
Corn-Cooker-Filler; practically as good as new. Price, 
$250. The Twitchell-Champlin Co., Portland, Me. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—One (1) standard (Baker Pattern) 
horizontal steam chest, with single door, including 
tracks; size 10 ft. long, 32 inches high and 28 inches 
wide, inside measurements. One (1) 25 ft. (3 car) 
standard Zastrow steam box. All the above in good 
condition. Address Canning Machinery Exchange, 
Marine Bank Bldg., Baltimore, Maryland. 


“FOR SALE AT BARGAIN PRICES. Practically new canning 
machinery for Peas, Corn’and Tomatoes can be purchased at this 
time at extremely low prices. Advise your requirements at once 
and take advantage of this opportunity. Apply, Box A-1014, care of 
The Canning Trade 


FOR SALE—2 Morrison Fibre Box Stitching Ma- 
chines, size No. 4; 1 Coons Mabbett Triple Apple Peel- 
ing Machine; 2 Haller Fillers; 4 Sprague-Lowe Pulp- 
ing Machines. Address Loudon Packing Co., Terre 
Haute, Ind. 


FOR SALE—New High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE—Corn Machinery— 

4 Portland Retorts, 

3 Peerless Huskers, 

2 Sprague Corn Cutters. 
Corn Mixer, Silker, Single Filler, 
Cooker, Heat Controler, Thermometers, Trucks, 
Pans, Scales, Shafting, etc. 

Address Box A-1023 care The Canning Trade. 


FOR SALE—To quick buyer at bargain price, 
1200 cases 2 dozen each, Decorated and Black one-pound 
Sanitary Tins. Sample and price on application. Ad- 
dress Bosman & Lohman Co., Norfolk, Va. 


For Sale—Factories 


FOR SALE—Canning Factory in western New York, 
equipped to handle Peas, String Beans and Beets. Ample 
water supply, private siding. Viner stations installed for 
use this coming season. Address Box A-1018 % THE 
CANNING TRADE. 


FOR SALE— Splendid corn and tomato factory in fine 
location in Indiana, high class proposition. Address Box 
A-1013 % THE CANNING TRADE. 


FOR SALE—Canning establishment with 340 acres 
of land. Capacity 1000 cases per day. On Reading Rail- 
road. In best section of New Jersey. Also have farms 
= property. Calvin Husselman, Cape May C. H.. 


FOR SALE — Fully equipped canning factory in 
Baltimore City. Plant can be bought at a very reason- 
able figure. Location excellent. Address Box A-1028 
care The Canning Trade. 


FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 
Southern New Jersey; R. R. siding. Address 

F. M. Stevens, Cape May, N. J. 


FOR SALE OR RENT—At Daretown, Salem Co., 
N. J., modern Cannery, fully equipped to pack tomatoes 
and tomato products; R. R. siding; excellent labor 
conditions. Attractive price and terms to responsible 
party. For further information, write New Jersey 
Packing Co., Inc., Deesel Bldg., Philadelphia, Pa. 


Seed For Sale 


FOR SALE— 
200 bu. Connecticut grown Golden Bantam. 
200 bu. Connecticut grown Evergreen. 
150 bu. Connecticut grown Country Gentleman. 
Sweet corn, new crop. Address 
Box A-1024, care of The Canning Trade. 


We offer a limited amount of Indiana Baltimore To- 
mato Seed, $3.00 per pound, cash with order, or on de- 
livery. This seed was grown and selected under the di- 
rect supervision of Purdue University. Orders filled in 
order received until supply is exhausted. Indiana Can- 
ners’ Asso., Kenneth N. Rider, Sec., Matthews, Ind. 


FOR SALE— 
100 bu. Refugee Wax Beans. 
300 bu. Refugee 1000 to 1. 
500 bu. Surprise Peas. Address 
Box A-1025, care of The Canning Trade. 


Machinery— Wanted 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager, 1618 Linden Avenue. 


WANTED—Monitor Pea Grader. Must be in first 
class condition. Apply to Box A-1026, care The Canning 
Trade. 
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FOR SALE— 

40x40 Closed Retorts with crates. 

Queen Anne Corn Cooker. 

Ayars Corn Cooker, 4 pocket. : 

American cut-off saw and bench roller bearing. 

Inserted two Segment resaw. 

50-ft. Smoke Stack. 

60 H. P. Swinging Erie City Boiler, all new tubes. 

5 H. P. Gasoline Engine. 

Power Presses, cutting tops and bottoms. 

Air Pumps. 

Storage Tanks. 

Peerless Steam Crane. 

Wooden Cypress Tanks, 3 in bottom, 1% stay. 
Address Chas. Jarrell, Hillsboro, Md. 
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WANTED—Man to Superintend Packing Two Hundred 
Acres of Alaska Peas. Could give employment from one to 
four months. Chance for permanent employment to the right 
man. Answer, stating references and experience. Single man 
preferred. Address Box B-1021, care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as manager or superintendent; twenty 
years’ experience packing fruits, vegetables, sea foods, special- 
ties, condiments, etc. Best of references. Address Box B-1022 
care The Canning Trade. 


WANTED—One Anderson Barngrover Continuous 
Cooker for No. 3 cans, and one Anderson Barngrover 
Continuous Cooker for No. 10 cans. State condition 
capacity, and lowest cash price. Address Box A-1029 
care The Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—Man to take charge of Processing Beans, To- 
matoes, Apple Butter and Cider Vinegar Plant. No contract; 
twelve months’ job; right man every year. Nice, new home; 
steam heat; all conveniences. We are not prohibitionists, but 
no drunk need apply. Give references. Apply Box B-1019, 
care of The Canning Trade. 


WANTED—FExperienced Salesman for Eastern Territory 
on Ketchup and Chili Sauce; one who has acquaintance with 
large buyers of either packers’ or private labels. Give full 
particulars. In confidence. Address Box B-1920, care of The 
Canning Trade. 


Wanted--A Partner 


| own an Estate known as “Susquehanna” at Pearson, 
St. Marys County, Maryland. This property has a good wharf 
with a shore line on Patuxent River and Chesapeake Bay 
of over three and one-half miles. | have under cultivation in 
diversified crops, more than one thousand acres. I have 
grown successfully and profitably as high as fifty thousand 
baskets of t t per yearon my own property. 


By increasing my personal average and cooperating with the 
Community ! could easily contract for four hundred acres 
of tomatoes. 


My crop hitherto has been sold in Baltimore and Cambridge, 
Maryland. 


| am desirous of building at my own wharf a modern factory 
a ndpacking my own crop. 


| wanta man who is an executive and knows the canning 
business to join me in this proposition. 


This estate is in the heart of the oyster, crab and fish center 
ofthe U.S. The right kind of man could ultimately develop 
this end of the business. 


tam one ofthe founders and owners of the Grand Rapids 
Show Case Company, (have your banker look up this 
Company) | have ample means to finance this undertaking 
alone butin this business which is new to me | want a 
Partner rather than employee. 


Only men of ability and experience will be considered. 
Ss. YOUNG, 


Grand Rapids Show Case Co., 
Grand Rapids, Michigan 


WANTED—Experienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


WANTED—Young chemist, graduate of the Prague Uni- 
versity, specialist in pectins, having done research work and 
canning in Czechoslovakia, would accept situation in some 
large cannery. Knows new machines for jam manufacturing. 
Speaks and writes English well. Could accept the situation 


end of December, 1922. Apply Box B-1015 care The Canning 
Trade. 


WANTED—Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B-1006, care of The Canning Trade. 


WANTED—Position as Superintendent Processor on any 
and all lines of canned fruits and vegetables in tin; bar none. 
Can furnish best of references from past employers. Write me 
for proposition and lines you pack. Address Box B-1027, care of 
The Canning Trade, 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


71 E. State St, Columbus Ohio. 
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The Markets 


WEEKLY REVIEW 
( Continued from page 9 ) 


reply now $7.00. What is this, a race or do you 
own stock in the Western Union. I wire all right 
book $7.00. You reply sorry again lowest $7.25. 
You go to H—. I'll buy potatoes and you can 
eat your old beans. I don’t understand this bean 
business anyway. I resigned.” 


No. 2 tomatoes, for instance, are quoted by the brokers 
of Baltimore City at 95c, both county and city, and yet the 
buyer who goes to the county for them finds prices of $1.00, 
$1.05 and all the way up to $1.20, as we know goods have 
been sold, the latter, of course, very fine quality. So with 
No. 3s and No. 10s, which threaten to leave the trading mar- 
ket entirely. So the tomato buyer will soon be in the fix 
of the would-be bean buyer and tell the whole market to go 
to H—, he will eat sauer kraut. But sauer kraut is getting 
such a popular boom that prices there, too, are aeroplaning, 
and it is difficult to get one fixed long enough to get a grip 
upon it. 

And the authorities say that corn is getting firmer, and 
the holders showing more confidence in it. And corn is ad- 
vancing. The buyer who has waited thinking he could pick 
up any amount of corn needed at his own price will have to 
meet the buyer’s price, and it will be considerably higher than 
what he first thought. And the longer he waits the worse it 
will become. 

Some gallon fruits, to use an unorthadox term, which it 
was feared early in the season would be in over-supply, are 
feeling a very heavy demand and are rapidly cleaning up. 
The same is true of the other sizes of canned fruits and in al- 
most, if not the entire, line. 

Like the ‘‘Teddy sat on a cake of ice, as cold as cold could 
be; then he up and walked away, ‘my tale is told,’ said he,” 
the tale of beans is told in the story above, and where it will 
end no one seems to know. But certainly baked beans of all 
kinds are in for further advances, unless someone can discover 
a flaw in the dried bean prices, and no one has been able to 
do that as yet. 

And as for peas. The rumor says that Wisconsin has not 
only opened future prices, but has sold its 1923 pack at prices 
which promise a fair profit, and upon as large a scale as last 
year’s pack, Score another very definite result in the Bank Ac- 
count to the credit of Quality. Where will spot pea prices go? 
No one knows, except that no one seems to see how they can 
possibly go any lower than they are today. 

For a New Year that is but two weeks old, we think that 
a rather flattering report of activity in the canned foods world, 
and it stands as a very happy omen for the coming Convention 
at Atlantic City. 

As previously mentioned, the prices of cans have been de- 
termined upon the same basis as last season’s, and the industry 
may go ahead with that item of costs as fixed. What labor will 
demand is quite well shown in the attitude of labor in all other 
lines—they want more money, and as there is a growing scarcity, 
they will get more money or you won’t get the laborer. There 
are distinctive war-clouds upon the horizon, for no one can say 
what may not come out of the situation now developing between 
Germany and some of the Allies, especially France, and nobody 
need be surprised to see the red flames of war shoot up again 
in those stricken countries. The truth of what Babson and 
many other real and not merely self-styled or professing Chris- 
tians have often said, that God must be taken into the consider- 
ations of men, is proving most true; and they tried to leave God 
out of the peace considerations, and have made a worse than bad 
muddle of it. Decidedly they have reckoned without their Host, 
and the reckoning will have to be done all over again. What 
this may mean no man can say, but the canner who figures his 
costs without taking into account the possibility of another flare- 
up, and its resultant high labor costs, may have his reckoning 
done by his receivers next fall. 

Yes, we know the well-known tendency to soft-pedal all such 
remarks, but somehow or other we have never had much regard 
for the ostrich who sticks his head in the sands and thinks he is 


hidden and out of danger. We prefer that other famous bird, 
the eagle, who soars aloft and looks over the whole situation, 
taking into account all movements likely to affect his being. 

The country canners report that their growers say they will 
have to pay higher labor prices, and, of course, they are asking 
higher prices for contracted crops, They have to pay more for 
fertilizers, and we have long since passed the age when men, 
even the bosses, were willing to work early and late, in the sweat 
of their brows, along with their other workmen, to produce either 
crops or anything else. We are still in the high-cost era as to 
production, because all men want to do as little work for as 
much money as possible, and so no doubt the growers will have 
their demands for some sort of an increase listened to and 
granted. 

So the admonition regarding the selling of futures is proving 
very timely, and we respectfully suggest that all canners think 
now, before, rather than afterward; and that the buyers take 
these matters into honest consideration. If the canner is led 
into a too cheap price for futures, it is going to endanger quality 
packing more than anything else. And quality must be the re- 
ligion of the canners this season, and lived up to in. practice and 
not merely in word. 

The oldest Conventionite cannot recall when the future 
looked as bright at the dawning of a new year and the opening 
of a big Convention as it does today—but it has its obligations, 
and the greatest of these is QUALITY, first, last and always. 
Pack quality and there will never again be gloomy days in the 


canned foods industry. Scotch the snake that would ruin this 
paradise. 


NEW YORK MARKET 


General Revival of Interest in Canned Foods Reported—Distri- 
buters in the Market for Additional Stocks, But Buy- 
ers are Acting Cautiously Fearing a Runaway Mar- 
ket—New York Brokers and Canned Foods 
Buyers Preparing to go to Atlantic 
City for Convention. 


New York, Jan. 11, 1923. 


Sales Picking Up—There has been a general revival in 
canned foods interest reported during the past week, and trad- 
ing has shown marked improvement. Distributors are now 
in the market for additional stocks for their spring trading, 
having completed inventory in many instances. Despite their 
need for goods, however, they are buying carefully and are 
not of a mind to start a runaway market by throwing in heavy 
orders in a bunch. 

Future Peas Have Sold—tTransactions in future Wisconsin 
peas have been definitely closed by local buyers. While most 
of the businecs noted thus far had been based on a 95 cent 
price for standard 5s sweets and 4s Alaska, it is understood 
that a little business has gone through at less than this figure. 
The season is about three weeks early this year; that is, the 
contract season, and it is expected that the convention gather- 
ing will wind up the futures trading to a great extent. 

Virginia Peas Offered — One prominent Southern pea 
packer, operating in Virginia, is out with opening prices based 
on a price of $1.20 per dozen for standard 4s Alaskas. While 
this price seems unusually high, compared with the Wisconsin 
opening, the Southern packer will be ready to ship in May, 
while the Wisconsin pack does not begin to move until some 
time later on. 

No 'Tomato Futures—While there has been some discussion 
of possible trading in future Southern tomatoes, there have 
been no actual transactions come to light yet. The general 
opinion of the trade is that it is too early to talk business 
on tomatoes. 

Spot Prices Up—Prices on spot Maryland tomatoes have 
been advancing steadily, and the past week has witnessed new 
gains. Standard 1s are now hard to buy at 75 cents per dozen, 
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2s are held at a range of $1.00a1.05, 3s at $1.55a1.65 and 
10s at $5.50, all f. o. b. cannery. There has been some in- 
quiry for tomatoes for buyers’ labels reported, but canners’ 
holdings of unlabeled goods are very light, and they are asking 
a premium on such stock. Indiana tomato canners have ad- 
vanced standard 2s to $1.00, with 10s at $5.50 factory. Jer- 
sey tomato canners quote standard 38s at $1.65, with 10s 
practically gone, the last quoted price having been $6.00 per 
dozen. Chain stores have been prominent among tomato buy- 
ers during the past severa! days. The chains continue to sell 
standard No. 2s, under packers’ brands at 10 cents per can, 
with 3s generally selling at retail at 17 cents per tin. 

North & Dalzell Have Van Camp Account—North & Dalzell 
have been appointed selling agents in New York territory for 
all of the brands and lines of the Van Camp Sea Food Co., 
of Los Angeles, the big organization of sea food packers made 
up of the merger of the Van Camp interests, the Nielsen & 
Kittle Canning Co., the White Star Canning Company and the 
International Packing Corporation. The company is packing 
either for buyers’ labels or under the well-established brands 
of the merged organizations. 

Interest in Convention—Interest in the local market is now 
centering in next week’s convention at Atlantic City. With 
the entire industry in an optimistic frame of mind, and the 
outlook indicating the consummation of considerable business 
during convention week, many factors in the local market who 
ordinarily miss the convention, or go down for only a day, 
are planning to take in most of the meeting this year. 

Corn Eases Off—There appears to have been a pronounced 
- sagging in the market for standard corn during the week. Some 
offerings of Maryland stock were reported as low as 80 cents a 
dozen, although the general range remained at 8212-85 cents. 
Ohio canners are also reported willing to accept business on an 
80-cent basis, Demand was slow. 

Sliced Pineapple in Demand—Buying of canned fruits con- 
tinued to center on sliced pineapple during the week, and the 
market was strongly maintained. Stocks are light here, and 
distributors are looking for additional supplies from the Coast 
and from interior markets, although such offerings are hard to 
locate. 

Gallon Apples Attract Notice—The bakery trade is showing 
some buying interest in No. 10 apples, and the market has taken 
on a rather firm tone as a result. Standard New York pack is 
quoted at $4.25 to $4.35, with Maine pack at $4.00. Other gallon 
fruits, particularly fruits, are meeting with a good routine in- 
quiry at firm prices. 2 

Salmon Quiet—Developments in canned salmon were lacking 
during the week. Although the Coast holders report the market 
at $1.35 per dozen on pinks, buyers here believe it possible to do 
better, and are not placing much business, Reds continue to com- 
mand $2.25 per dozen, Seattle, in the open market, although some 
holders have been reported shading a little on tall 1s, particularly 
on stocks desired for the export trade. England has been quietly 
buying up the underpriced offerings of both tall 1s and flat halves 
reds during the past fortnight, it. is reported. 

Hunt Account Changes Hands—Butler & Sergeant, Inc., has 
been appointed broker for the Hunt Bros.’ Canning Co., for New 

ork, New Jersey, the eastern half of Pennsylvania, including 
Harrisburg, Hagerstown, Md.; Cleveland, Ohio, and nearby towns. 
This account was formerly handled here by U. H. Dudley & Co. 
The Hunt Bros.’ Packing Co. has just been reorganized, and it 
is reported that the organization is now the strongest concern 
on the Coast, with the exception of the California Packing Cor- 
poration. They operate an enormous plant at Haywards, and 
also have canners at Exeter, San Jose and Los Gatos, in Cali- 
fornia. In addition, they own the Pacific Northwest Company, 
and have a cannery at Salem, Oregon. Hunt Bros. specializze on 
jobbers’ private label business. 

Notes of the Trade—Harry H. Power has joined the canned 
foods sales force of Simons, Farrington & Co. 

Al McCann, of Edwards & McCann, Inc., condensed milk and 
canned foods brokers, is receiving the congratulations of his 
friends, having entered the ranks of the benedicts. He has just 
returned from honeymooning at Lakewood. 

Aberle, Schwab & Co., who have just celebrated their first 
year in the brokerage game, have moved to larger quarters, at 
100 Hudson street. 

Among the canner-visitors during the week was Fred Young, 
of the Minnesota Crosby Corn Exchange, who was stopping with 
North & Dalzell. 

A new member of the local brokerage fraternity is John T. 
O’Brien, who has located at 100 Hudson street. He was formerly 
with Simons, Farrington & Co. 


The United States Stores Corporation has taken over the 
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chain of Aaron Ward & Sons, Inc., with headquarters at New- 
ark. The Ward organization was one of the oldest in the retail 
grocery field, having been organized in 1842. 

An early clean-up of holdings of low-grade California canned 
fruits is predicted by Bruno Bisceglia, who has returned to New 
York after spending the holidays at his headquarters at San Jose. 

Wm. Hills, Jr., vice-president of Butler & Sergeant, Inc., in 
charge of canned foods sales, has returned frum a flying trip 
to the Coast. 

George Power, well known in the ranks of the local broker- 
age trade, is now associated with the new brokerage firm of 
Bacon & Trubenbach, Inc. 

Joseph A. Sheridan & Co., Chicago canned foods brokers, 
have opened a New York office at 366 Broadway, in charge of 


George J. Muhlbauer. 
“NEW YORK STATER.” 


CHICAGO MARKET 


Chicago Traders in Mood for Buying Canned Foods—Corn and 
Peas Claiming Attention and Being Bought in Car Lots— 
Trade Outlook in the Great Western City Most 
Encouraging to Producers of Canned Foods— 

“A Good Time is Coming,” Says 
Our Cheerful “Wrangler.” 


Chicago, Jan. 12, 1923. 


The market for canned foods has opened afetr a practical 
close of about three weeks. Our Chicago wholesalers have 
been buying canned corn and canned peas this week and they 
are biting off carloads, which is not only unusual for the past 
month. but it is plainly indicative of the fact that the market 
has “come back” after the holiday intermission and is now 
marching forward to the tune of “A good time is coming.” 

It will be noticed that the big national advertisers of food 
products are again running their advertisements in the maga- 
zines, and inviting the people to buy and consume. 

Canned asparagus contracts, canned pineapple contracts, 
and canned pea contracts are all being solicited for the out- 
put of 1923, peas at prices which have been named and the 
other two articles on a “subject to approval of price when 
named” basis. 

The demand for canned corn is confined chiefly to extra- 
standard grades as buyers have evidently got their fill of the 
poor standard quality and are trying to rise a little higher 
and sell better goods. 

I can hear of no interest, especially, in canned tomatoes 
and every one seems to be either well supplied or to have lost 
interest in the market. 

I have heard of no important changes in prices for the 
week except that canned corn has been chasing its tail like a 
kitten and advances today to decline tomorrow, in spite of all 
its friends can do for it. At this writing it looks as if it has 
settled down to 85c to 87%c for standard grade f. o. b. can- 
neries except a little straggling lot or two which will occa- 
sionally bob up at 82%c for standard grade at cannery. 

There will be a meeting of the Superintendents of Pull- 
man Palace Cars here in Chicago January 16, 17. 18 and 19 
at Hotel Sherman and the writer of this column has been ac- 
corded the privilege of addressing it on the 16th about canned 
foods week and securing their co-operation, in announcing it 
on their menus, and serving a special offering of fine canned 
foods during the week of March 3 to 10, 1923. 

I have also arranged by the help of the National Canned 
Foods Week office at Washington. D. C.. to secure the co- 
operation of Armour & Co. of Chicago in promoting displays 
during the week in their 375 branch houses and in a multitude 
of retail stores that will be influenced by their 3000 salesmen. 

The office at Washington has also arranged with the Mis- 
sissippi Warior Service of Chicago, a big barge line which 
runs forty barges regularly on the Mississippi river. to put 
‘banners on the sides of their barges, and at all their termi- 
nal stations or landings of importance, and that will bring the 
people of the great Mississippi into touch with Canned Foods 
Week. 

Then I am coming on to Washington to the National Can- 
ners’ Convention and if there is a chance I will try to “‘start 
something”’ there. 


Vas 
ce 


50 


If we will all take hold of this Canned Foods Week propo- 
sition heartily and each do his part, and look for opportunities 
to do more, we will establish such a market that the buyers 
will be tearing the coat-tails off of canners in 1923 in order 
to buy canned foods of them. But if we all stand around and 
say ‘“‘Let George do it’ it won’t be done. 

Canned apples are selling a little but only a little. Why 
I do not know. Canned salmon is not selling at all in this 
section of the woods, but will soon become fashionable when 
the spring opens. WRANGLER. 


MAINE MARKET 


“Say It Not in Gath,” There Has Been a Heavy Snowfall in 
Maine—But Maine Is Happy, for Business Conditions 
There Are Good and the Outlook Promising. 


Portland, Me., Jan, 12, 1923. 


Maine to date has had a snowfall of just sixty inches. And 
right here in Portland the ground is now about thirty-six inches 
under the snow. Traffic has been tied up, especially freight trans- 
portation and deliveries; rural mails in some remote sections 
have not been delivered for two weeks, but, “aside from that,” we 
have suffered no great inconveniences. Rain is still needed, or 
a good thaw, in order to, increase our water reserve, but mills 
are still running and power houses grinding out current. 

This is the week for annual meetings of practically all of 
our wholesale grocery houses. While business has at no time 
been brisk, small buying has resulted in frequent turnovers, and 
the year’s returns seem to show no losses. Business at the pres- 
ent moment is very good, larger stocks are being taken in, and 
the prospect for 1923 very encouraging. This is reported from 
all lines of trade as well as groceries. 

Maine corn seems to have disappeared from the market, 
except for scattered offerings of standard and extra standard 
Crosby corn. Standard holds at $1.10 and extra standard at 
$1.25, f. o. b. factory points. Strictly fancy corn cleaned up at 
$1.40, and the demand is still far from satisfied. Golden Bantam 
corn is also cleaned up. 

No. 10 apples appreciate in value as the season advances 
and the stock decreases. The price now stands at around $4.00, 
this being the average asking price today. Some nice apples are 
still offered as low as $3.75, and new stuff, now being packed 
from choice fruit, is held at $4.40 factory. 

Education among the farm boys and girls has been active 
this year, and prizes in the various projects were awarded at 
the University of Maine last month. The winner in the sweet- 
corn project was Rutillus Allen, of Jay, Me., who had marked 
success with his plot. 

The State Legislature has been asked to appropriate a suffi- 
cient sum of money to combat the European corn borer during 
the coming year. The appearance of this pest has been rare and 
scattered, and it is wisdom on the part of the authorities to pro- 
ceed before the damage is any greater. 

Mr, Millar W. Sells, of the Peerless Husker Co., Buffalo, 
has been a visitor in Maine this week. Mr. Sells reports a very 
fine business all over the country and an excellent outlook for 
1923. : “MAINE.” 


CALIFORNIA MARKET 


Buyers Coming Into the Market—Seeking Goods not Prices— 
Pineapple Packers Frown Upon Speculative Retail 
Prices—Salmon in But. Few Hands—Canners En- 
rolied in Short Course—Public Regret at 
Bentley’s Death—Coast Notes. 


San Francisco, Jan. 12th, 1923. 
HE MARKET—Although many retailers are still engaged 
: in taking inventories there is a general movement 
noted toward anticipating spring requirements and in- 
quiries are coming through to packers which indicate that 
everything on hand will soon be disposed of. The inquiries 
are not for prices, but to ascertain whether wanted goods are 
to be had. Stocks in first hands in this market are being 
held firmly, but no efforts are being made to boost prices 
to any unwarranted figure, such as has been done by whole- 
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sale and retail interests on Hawaiian pineapple. While the 
high price being paid by the consuming public for sliced pine- 
apple is a source of joy to speculators, the boosting of quota- 
tions by wholetale and retail interests is not meeting with 
the approval of canners who have labored hard and long 
to popularize this fruit. While packers realize that supply 
and demand have a proper influence on price they do not be- 
lieve that the present resale price on canned pineapple is justi- 
fiable. In many local retail stores No. 2% sliced pineapple 
is selling at 50, 55 and even 60 cents a can, being goods for 
which packers received from $2.70 to $3.00 a dozen, largely 
the former figure. A large retail house recently held a spe- 
cial sale offering Hawaiian pineapple of this size at 45 cents 
a can, featuring it as a rare bargain at this price, which rep- 
resents an increase of about one hundred per cent from that 
received by the packer. This condition of affairs will be 
changed as soon as any new pack pineapple is available. 


Salmon—Stocks of pink salmon on the Pacific Coast are 
now in a few hands and prices have been advanced since the 
first of the year by most interests to $1.35 a dozen. The 
demand is not especially marked, but with the trade prepar- 
ing for the Lenten season an increased movement is ex- 
pected shortly. Medium reds are also being held at higher 
figures, some of the best Alaska pack being held at $1.50, al- 
though some salmon of this grade can still be had at $1.35. 
Packers are holding Alaska reds at $2.25 for domestic ship- 
ment, but it is understood that sales for export have been 
made at $2.15. 

The Short Course—Almost one hundred commercial can- 
ners of California enrolled in the canners’ short course given 
at the University of California the first week in January by 
Professors A. W. Christie, W. V. Cruess and J. H. Irish of the 
university Fruit Products Department. The course was a gen- 
eral one, covering a wide range of subjects, and was voted a 
decided success. One of the first acts of the class was the 
adoption of a resolution expressing regret at the loss of Charles 
H. Bentley, vice-president of the California Packing Corpora- 
tion, whose death occurred December 30. Copies of the reso- 
lution were sent to the family of the deceased and to the 
California Packing Corporation. 

Public Regret At Bentley’s Death—The directors of the 
Chamber of Commerce of San Jose, Cal., at a meeting held 
January 2, adopted resolutions addressed to the California 
Packing Corporation, as follows: 

“The board of directors of the Chamber of Commerce of 
the City of San Jose, in regular session, desires to express its 
sorrow at the death of Charles H. Bentley, personally known 
to many of us, and to take this opportunity of expressing its 
deep appreciation of his splendid and sustained efforts to- 
ward reciprocal treaties and other movements for the benefit 
of the California fruit industries, in which the Santa Clara 
Valley is so vitally interested. Please convey to Mr. Bentley’s 
family our deep sympathy for them in their bereavement and 
permit us to regret with you the loss to the canning industry 
of this loved and honored executive.” 


Grapefruit Selling Here—It is much like taking coal to 
Newcastle to bring grapefruit to California, but Eugene M. 
O’Neill, San Francisco broker, is doing that very thing as 
the selling agent of the Florida Food Products Company in 
this territory, and is getting away with it. Instead of offer- 
ing the fruit in its original eye-washing form, which seems 
best fitted for consumption in a bath-room, he is offering 
it ready for use in cans. To those accustemed to eating grape 
fruit the canned product will offer a surprise. The first im- 
pression of the grapefruit lover is that the canned fruit will 
prove entirely different from the fresh article, but such is 
not the case. In fact, the two cannot be distinguished, hence 
the surprise. 

Coast Notes—O. D. Jacoby, trustee in bankruptcy for the 
Kirsten Packing Company of Oakland, Cal., will shortly offer 
the two canning plants formerly conducted by this company 
for sale at public auction. One of the plants is located at Monte- 
rey, where sardines were packed; the other being at Walnut 
Creek and equipped for packing fruits and vegetables. The 
plant at Monterey was operated under the name of the Cali- 
fornia Fisheries Company. 

The Oest Fruit Company has been incorporated at San 
Francisco, Cal., with a capital stock of $500,000, the sub- 
seribers being E. W. Oest, W. C. Codling, John Erb, H. C. 
Leibbrandt and H. S. Young. The firm conducts a canning and 


preserving plant. 
of Oakland. “BERKELEY.” 
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JUDGE COVINGTON’S ADDRESS 
(Continued from page 42) 


Moreover, there is another element in your industry that 
you have got to take account of, my good friends, and that is 
this: The element of adequate cost accounting. I don’t 
know whether I shall tread on anybody’s toes or not, and I 
haven’t been told to say that, and I may go too far in saying it, 
but as a very distinguished Irish friend of mine once prefaced 
a political speech at a meeting at which we were both to make 
speeches said, ‘‘My friends, I am not going to say what you 
would like to have me say, but I am going to say what I think, 
whether you like it or not.’’ There is no industry in the United 
States in which, by reason of the characteristics surrounding its 
organization there has been less attention paid to adequate cost 
accounting, with more necessity for thoroughgoing under- 
standing of cost accounting than in the canning industry. The 
reason is this, that there are so many little items—so many 
expenditures that take place during periods of the year that 
are not immediately during the period of production of your 
goods, that it is the easiest thing in the world, in a happy-go- 
lucky sort of fashion, to eliminate numbers of items of expense 
that have taken place during the course of your year that are 
inevitable items of expense, that must go into your produc- 
tion cost if you are to eventually market your goods at a profit. 

Now what produces the sale of goods at low prices in any 
industry? There are just two things, so the men who have 
made a real study of that sort of thing say: The first is, 
and that is always the first—the condition pressing in upon the 
occasional producer, whether he is an iron master or a producer 
of canned foods, of getting ready money. Then, of course, 
there will come the sale at any price at the moment in order to 
realize the amount that is necessary for ready cash to carry 
the business over. That is the reason for your half-price sales 
in department stores, etc. 

The other, and hardly less important factor, is a far more 
dangerous one, because the first one is always done deliberate- 
ly, done with an understanding of the fact that you are selling 
below cost. It is done with a willingness to absorb a portion 
of loss on your goods in order that you may get the cash to 
tide you over a period of adversity with the knowledge that 
you will be able to reimburse later on. The second is a sale 
below cost habitually, when you don’t know you are doing it. 
And that is the sort of thing that is universally recognized as 
spelling eventual economic ruin to an institution that indulges 
in it. Ifa man habitually, because he doesn’t know what his 
cost is, is willing to offer his goods at a price that in reality 
represents less than his cost of production, he is headed to the 
toboggan with an absolute certainty, and yet, unless you are 
able to assemble every single item of your cost, it is an inevit- 
able fact that you are going to offer goods at times when prices 
are low and margins are small through your brokers at a price 
that in reality is less than cost. 

Now, my friends, no industry can be stable if it is selling 
at less than cost. No industry can be stable if a fair minority 
of its producers, and there is the real danger, sells for less 
than cost. It won’t do any good for Mr. A. and B. and C. and 
D. if a thorough going knowledge of what their cost sheet is to 
say, “I won’t sell my 50,000 cases of product for less than 
$1.50 a case, because they cost me $1.20,” if E. and F. and G. 
over there without any particular knowledge of what it costs 
are saying ‘‘Well, after all it seems to me that $1.18 is a 
pretty good price and I am going to let them go at $1.18,” 
because you know, gentlemen, by your experience ,every one 
of you, at one time or other in the past, that the lowest offer 
of spot goods makes the market and also that the lowest offer 
of future goods to a very considerable degree, makes the price. 

Now all of this situation I have been talking about gets 
you where? You have got to get somewhere or clse talk as 
well as action doesn’t mean anything. One of the things that 
used to be said of Martin VanBuren at the time when, having 
ceased to be President, he was creator of the great original 
political machine in New York was, that he was a past master 
at going in every direction and getting nowhere. So that a 
political rival in New York wrote this peculiar and twangy 
quadrane: 


“He wriggled north and wriggled south, 
And, left the people still in doubt, 
As to whether the snake that made the track, 
Was going forth, or coming back.” 
Now, my friends, that sort of thing doesn’t get you any- 
where. I have tried to picture here to you a situation at this 
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luncheon that indicates that you have. an industry that can 
only continue to develop as the result of co-operative effort. 
Wherever you find an industry represented by thousands of 
units, confronted with problems as perplexing as your industry, 
you have got to solve the most difficult of those problems as 
the result of the co-operative effort of yourselves acting 
through a selected agency, officially organized and employing 
the type of technical and other skill necessary to translate your 
will into concrete action. You have got to be going somewhere. 

As I notice on the program, the rather peculiar applica- 
tion of this address to my speech from here, something of the 
sort, ““Where do we go’”’—we go to a state in the canned foods 
industry either of that sort of up and down prosperity and ad- 
versity that you have had in the past through the disintegra- 
tion of your effort; or you go to a fairly assured prosperity 
in the face of this world readjustment, that we are bound to 
have, through that co-operative effort that will assure to you 
stability of price; assure to you the confidence of the public in 
your product; assure to you a knowledge vf the conditions 
existing in the trade; assure you that sort of information con- 
cerning your business through the adoption of the sensible 
methods that are planned for you, that will enable you to mar- 
ket your product at a reasonable price—that all can be accom- 
plished by a trade association. I don’t care what you call 
it, whether it happens to be the National Canners’ Association 
or whether it happens to be any other association, you have 
that one in existence—a good, live, going concern, make no 
mistake about it. It is in a healthy condition. Many of you 
gentlemen that I see here from my own neighborhood of the 
Eastern Shore of Maryland and the adjoining locality of Mary- 
land are no longer members of it. My good friends, it is a 
going concern in the best sense of the word. It represents 
all that is best in the canned foods industry. It represents the 
avenue through which the best constructive efforts can be de- 
veloped. It represents that agency that can crystallize that 
sort of co-operation that will not leave you in doubt, and not 
leave the public in doubt as to whether you are going north, or 
coming back, but will leave you with an assured feeling that 
insofar as any co-operative efforts can mean success, you are 
going to have a fair measure of success as the result of co- 
operation. Now you ought to be members of it for two rea- 
sons: In the first place, you ought to be members of it be- 
cause you must have the benefit of its service. In the second 
place you ought to be members of it for a thoroughly moral 
and ethical reason. You ought not to want to see the develop- 
ment while you sit on the side lines, and enfoy to a degree if 
you please, the benefits of an agency with which you are not 
co-operating. And I can say that, my good friends, from the 
Eastern Shore, that all through the years that I have had any 
knowledge of the canned foods industry, during the years that 
I served in Congress, years ago before I had a remote con- 
nection with the National Canners’ Association, one of the sore 
spots in the canning industry of the United States, my good 
friends, was our peninsula. I might just as well be honest 
about this thing when I talk to you. One of my friends in 
the Pure Foods and Drugs Division of the Bureau of Chemis- 
try in Washington told me that there were habitually more 
complaints respecting the product that went out from the 
Eastern Shore of Maryland and Delaware than any other sec: 
tion in the United States. Now that is not right. It hurts our 
feelings to think that in any part of the United States there 
should be a feeling that in that garden spot of the world, there 
was a little less business ethics, and a little more of a willing- 
ness to cut corners than any other section. I was brought up 
with the idea, down in that section where I lived, that such 
ethics were born within us, and were indigenous to the soil, and 
it hurt me to be told that from my section of the country 
there were more complaints expected in the industry than in 
other sections, and that it came about as a result of an un- 
willingness to appreciate the sentiments and business advance 
necessary to the industry. 


Now I have rambled on many subjects, my friends, in a 
rather desultory fashion, but I do want to reiterate that we 
have, whether we have willed it or no, to gird ourselves for 
a great industrial fight, in order that we may have a re-estab- 
lishment of industrial prosperity in America. I don’t know 
what may be the immediate future in the world, but I do know 
that the United States will have to play a yeoman’s part in the 
‘readjustment of the world. Whether it is to be done in one 


fashion or another I have ceased to care; whether it is to be . 


done as the result of the notion of one group of*politicians I 
have ceased to care, but I do know that this nation, dependent 
upon for its future prosperity upon the stabilization of the 
world, will have to play a part in it, and in order to play a part 
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in it, she will have to be upon a basis of industrial stability 
that will stand all of the hacking that can possibly be given 
in the time of stress and storm. That condition can come 
about as the result of each industry determining within it- 
self to have a combination of efficiency and fair dealings, such 
as the history of industry in this country has never known, and 
with the canned foods industry of the United States, diffused 
throughout the forty-eight States of the Union, meeting, why 
it is a shock to think of it, and yet a necessary shock, the 
diversified laws of the forty-eight States of the Union, as well 
as the Federal laws with the canned foods industry, say there 
is a crying necessity for a greater degree of co-operation, a 
greater degree of co-operation, a greater degree of aggregate 
activity, a greater degree of employment of scientific skill than 
has ever been known, if it is to keep going on a basis of 
stability, rather than upon a basis of up-today-and-down-to- 
morrow that leaves no man in the industry with a knowledge 
about where he stands. 


Let me urge upon you gentlemen today in all sincerity 
that, as the National Canners’ Association has justified itself 
in the past, is today justifying itself as the agency through 
which your co-operative effort can be translated into something 
concrete that every single one of you, as an investment, which 
is a better investment than any other single outlay that you 
make towards your business success for the future, become a 
member of the organization so that it may be said in truth that 
this one industry dependent to a very large degree upon 
science, dependent upon co-operative effort, which can come 
only through sincere co-operation, has measured up to its re- 
sponsibilities, is producing a wholesome product while it is 
paying the farmer a living price for his raw material, is main- 
taining a reasonable degree of wages to the laborer who works 
in his factory, and at the same time through a recognition of 
conditions in the market and an unwillingness to break the 
market on the one hand or to profiteer on the other, giving 
the American public a healthful, wholesome food product which 
is the result of raw material paid for fairly, the laborer paid 
for adequately, from factories whose owners are getting a 
reasonable profit, and participating in the best spirit of a 
broadminded Americanism toward that industrial and social re- 
hablitation in this country which means, in turn, the industrial 
and social rehabilitation of the civilized world. 
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—CAN PRICES— 


American Can Company 
Write our district offices for packers’ 


can prices. 


THE AMERICAN CAN CO. 


Livingston’s 
“True Blue” Seeds 


Famous the country over for high qual- 
ity. Have been supplied to largest 
growers—canners, and others, for years, 
with greatest satisfaction. 


Livingston’s Tomato Seeds 


stocks saved from Our more } a fifty 
years’ experience s ae) gain oe confidence of critical 
growers. To protect our trade, we supply varieties 
under our name, in Trade Mark sealed packages only. 


Ask for prices on the following 
canning sorts, stating quantity desired: 
Livingston’s Stone, Livingston’s Para- 
gon and Livingston’s Favorite. also 
Bonny Best, Chalk’s Early Jewel and 

Greater Baltimore. 
We can also supply in limited quantities, Giant 
Stringless Beans, ‘oit Dark Red Beer, Davis 
Perfect Cucumber. 


Ask for Catalog. 
Mention The Canning Trade 


LIVINGSTON SEED COMPANY 


Famous for Tomatoes COLUMBUS, OHIO 


Continental Can Company, Ine. 


will quote prices on Cans upon 
application. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 
higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) H. H. Taylor & Son. 
Canned Vegetables 


ASPARAGUS*— (California) 


White Mammoth, No. 2%......... 4.25 
White Mammoth, Peeled, No. 24%4.. 4.60 

White, Large, No. 

White, Large, Peeled, No. 2%4.... Out 
Green, Large, No. 2 
White, Medium, No, 2 
edium, No, 2 


Tips, White, Round, No. 2%6.... 

Tipe, Green, Square, No. abana 3.75 
Tips, Green, Round, No. 2%....... Out 


BAKED BEANSt 
Plain, No. 1..... 


In Sauce, No. 2...... 
In Sauce, N 1.50 


BEANSt 
String, Standard Green, No. 2..... 


String, Standard Green, No 10... .... 


String, Standard Cut White, No. 2.  .85 
Stringless, Standard, No. 2.......  .85 
Stringless, Standard, No. 10.. 5.00 
White Wax, Standard, No 2. -85 
White Wax, Standard, No. 10. ae 

Limas, Standards, No. 2.......+.. «+0. 


Limas, Soaked, N 


Red Kidney, S 


-90 
dard, No. 2...... .90 
BEETSt 


Small, Whole, No, 8..... 1.60 
Standard, Whole, No, 2 1.05 
Large, Whole, No. 2... ears 

CORNt 
Std. Evergreen, No, 2, f.o.b. Balto. 1.00 
Std. Evergreen, No. .O.b. Co.... 1.00 
Std: Shoepeg, No. 2, f.0. 
Std Shoepeg, No. 2. f.o.b. eee 1.00 
Ex. Std. Shoepeg, No. 2, f.0. + 1.05 
Fancy Shoepeg, f.o.b. 
Std. Crushed, No, 2, Baltimore.... 
Std. Crushed, No, 2, f.o.b. Co..... .85 
Ex. Std. Crushed, No, 2.........-.  -95 
Ex. Std. Crushed, No. 2, f.o.b. Bal. 1.00 
Extra, No. 2, f.o.b, County........  .90 
Extra Standard Western, No. 2.... .... 
Standard Western, No. 2.......... .. 
HOMINYt 

Standard, Split, No. 8........... 5 


Standard, Split, No, 10............ 3.15 


.90 
{3.00 


MIXED VEGETABLES FOR SOUP{ 


12 Kinds, No. 10..........seceee0. 5.00 


OKRA AND TOMATOES{ 


Bae, 1.08 
Standard, No. Out 


PEAS!— 
No. 1 Sieve, 28, f.0.b 


factory...... {2.00 
o.b. Baltimore...... 2.25 
No. 2 Sieve, 2s, f.o.b. factory...... 1. 
f.o.b. Baltimore..... - 2.00 
No. 8 Sieve, 2s, f.0.b. factory...... 1 
f.o.b. Baltimore. .... 
No 4 Sieve, 2s, f.o.b. factory...... $1.25 
f.o.b. Baltimore. ..... 0 
No. 5 Sieve, 2s, f.o.b. factory...... Out 
E. J. Standards, 1’s, No. 4 Sieve.... Out 
E. J. Sifted, 1’°s, No. 8 Sieve........ Out 


PUMPKINt{ 
Standard, No, 8... 
Standard, No. 10. ee 3.25 
Squash, No. 8... 
Squash, No, 10..... 


Standard, No. 1.15 


SPINACHt 
Standard, No. 2% 


THE CANNING TRADE. 


(t) Thos. J. Meehan & Co. 


CANNED VEGETABLE PRICES—Continued 


Standard, No 4.00 4.50 
California, No, 214, f.0.b. Coast... 1-95 


. O. B, Factory basis. 
SUCCOTASHt 

Balto. N.Y. 

Green Beans, No. 1:25 {1.30 
With Dry Beans, No. 2 «oc Lae 6S 
Maine, No. 2........ 
New York 1.50 

SWEET POTATOESt 
F. 0. B. County 


Standard, No. 2, f. o. b. county... Z .80 


Standard, No. 9. f.o.b....... 
Standard, No. 10, f.o.b. County.... 3.25 {3.25 
TOMATOESt{ 

Fancy, No. 10, f.o.b. Baltimore.... Out Out 
Jersey, No. 10, f.o.b. Factory...... ---. 5.50 
Standard, No. 10, f.o.b. Baltimore... 5.50 5.50 
Standard, No. 10, f.o.b, County.... 5.35 {5.00 
Sanitary 8s, 5% in. cans....... 
Jersey, No, 3, 
Ex, Standard No. 3, f.o.b. Balto... 1.70 Out 
Standard, No. 3, f.o.b. Baltimore.. 1.60 {1.50 
Standard, No. 8, f.o.b. County.... 1.55 {1.45 
Seconds, No. 3, f.o.b. Baltimore... .... _ 
Standard 2s, f.o.b. Baltimore...... 1.00 { .95 
Standard. No. 2, f.o.b. County..... 95 J .95 

Seconds, No. 2, f.o.b. Baltimore... .... 

Standard 9s, f.o.b. Baltimore...... 
Standard 1s, f.o.b. Baltimore.....  .75 .75 
Standard 1s, f.o.b. County......... ..-- -15 


TOMATO PULPt 


.60 
Canned Fruits 
APPLESt 
Me. 4.00 4.00 
Michigan, No. 10...... ic, 
New York, No. 10..... 4.00 4.00 


Maryland, No. 8, f.o.b. Baltimore.. 1.10 Out 
Pennsylvania, No. 10, f.o.b. Balto.. 3.25 Out 
Maryland, No. 10, f.o.b. Balto..... 3.00 


APRICOTS 

California Choice, No. 2%........ 2.75 2.65 
BLACKBERRIES§ 

Standard, No 2.. 


2, Preserved.. 
S, fo 126 
BLUEBERRIES 
Maine, No. 10. 

CHERRIES$ 
Seconds, Red, No. B...ccccccccece. 1.50 
Seconds, White, No. 2..... 
Standard, Red, Water, No. 2... 
Standard, White, Syrup, No. 2. 
Extra Preserved, No 2... 
Red Pitted, No. 2........ 
Sour Pitted Red 10s, No. 2. 
Standard 2%s 


GOOSEBERRIES$ 
Standard, No. 8-50 8.50 
PEACHES* 


California Standard, No. 2%. L.C. 2.65 2.35 
California Choice, No. 2%, L. C.... 3. 


PEACHESt 
Extra Sliced Yellow, No 1........ 1.60 {1.50 
Standard White, No. 2......... Ou 
Standard Yellow, No. 2. 
Extra 


Standards, Yellow, No 8.......... 1.75 2.35 

Extra Standard White, No. 8...... 2.00 92.25 

Extra Standard Yellow, No. 3 2.00 

Selected Yellow, No. 8............. 3-50 5 

Seconds, White, No. 8........ Out 
1.25 


Standard Yellow, No. 2. coon 
Seconds, White, No. 2........ Out $1.10 
Seconds, Yellow, No. 2... 
Standards, White. No. 3. ~ 1.75 $2.00 


Seconds, Yellow, No. 


Pies, Unpeeled, No. 1. 
Pies. Unpeeled, No. 4.00 98.50 


Pies, Peeled, No. 10.........--.--. 8.00 


(+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 
New York prices corrected by our special Correspondent. 


CANNED FRUITS—Continued 
PEARS 


Balto. N.Y. 
Seconds, No. 2, in Water.......... «s+ 
Standards, No 2, in Water........ -95 
Extra Standards, No, 2, in Syrup.. 1.25 {1.15 
Seconds, No. 8, in Water.......... ---- Out 
Standards, No. 3. in Water........ 1.25 [1.20 
Standards, No. 3, in 
Extra Standards, No. 3, in Syrup.. 1.75 941.50 


PINEAPPLE* 
Bahama Sliced, Extra, No. 2....... Out Out 


Bahama Grated, Extra, No. 2...... .... Out 

Bahama Sliced, Ex. Std., No. 2.... Out Out 

Bahama Grated, Ex. Std, No, 2.... .... Out 

Hawaii Sliced, Extra, No. 2%..... - 400 4.10 

Hawaii Sliced, Standard, No. 2%.. 3.95 3.50 

Hawaii Sliced, Extra, No. 2....... 2.75 2.85 : 
Hawaii Sliced, Standard, No. 2.... 2.50 2.45 e 
Hawaii Grated, Extra, No. 2....... 2.25 1.80 piace 
Hawaii Grated Standard, No l..... .... 1.05 
Shredded, Syrup, No. 10...... ie 
Crushed Extra, No. 10..... 


Out cece 
Eastern Pie, Water, No, 2......... Out 
Eastern Pie, Water, No, 10........ Out 
Porto Rico, No 10.. 


PLUMSt 
Water, No. 2 
Syrup, No. 2... vce 
Water, No. 10 cee 
Black, Water, No. cece 
Black, Syrup, No. 1........... eee seco 
RASPBERRIES$ 

Black, Water, No, 2......... 
Red, Water, No. 2........ <e 


Red, Syrup, No, 2........ 
Red, Water, No 10....... 


Extra, Preserved, No. 2.... 
Standard, No. 2 


: 


Extra, Preserved, No. 1 91.25 
Preserved, No. ae 1.15 41.30 
Standard, Water, No. 10..... seeees 8.00 910.00 
Canned Fish 
HERRING ROE* 
LOBSTER* 
Flats, 1 Ib., case 4 doz........... 
Flats, % Ib, case 4 doz......... ae -.. 20.00 
OYSTERS$ 
Standards, 5 oz..... 
Standards, 1.25 1.20 
Standards, 10 oz 2.70 2.45 : 
Standards, 2.45 2.35 sts 
Selects, 6 oz 
SALMON* 
Red Alecks, Tal Meo SB 
Cohoe, Flat, No. %........ ... seco’ 
Columbia, Tall, No. 1...... cece 
Columbia, Flat, No, %4......... 


Chums, Talls ...... 
Medium Red, Talls 


SHRIMP$ 
Wet or Dry, No 1%....... 
Wet or Dry, No. 1 


SARDINES—Domestic, per Case 


F. O. B_ Eastport, Me, 1921 
% Oil, Keyless ...... 
% K 


\% Tomato, Carton ..... 

% Mustard, Keyless . 
% Mustard. Keyless . 
California, per case... 
Oil, %s 
ae 


TUNA FISH—White, per Case 


California, Is ..........- 34.080 
California, 4s, Blue Fin.......... .... Out 
California, %s, Striped 
iforn: Striped .......... 


6.75 


ae 
= 
4.40 
3.90 
370 
Standard. No. 8, f.0.b. County..... .90 .95 
95 
7.90 
1.15 
41.25 
90 
15.25 
5.25 
74.00 
71.00 
9.00 $9.00 
STRAWBERRIES 
be Extra Standard, Syrup, No. 00 
10 2.40 
fi. 30 2.50 
60 41.50 
qT .85 
.80 
90 
.95 
1.05 
1.00 
Out 
1.00 
95 
Stamdard, Me. cece t 
Standard, No. 10.................. 7.00 {7.50 Goes 
{2.75 
1.35 
Fancy Petit Pois,, 1’s.............. Out Out 
8.80 
3.50 
SAUERKRAUTt 
4.00 
Le 110 
1.45 
1.55 $7.00 
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THE MORRAL 


CORN HUSKER 


Either 
SINGLE or DOUBLE 


THE MORRAL 


CORN CUTTER 


Either 


PATENTED SINGLE or DOUBLE 
CUT PATENTED 


The 1923 Almanac 


OF THE CANNING INDUSTRY 


Indispensable— 


To SUPPLY MEN - because it not only reaches 
all canners, and is used as a Reference Book—Where to 
buy; but is almost always the first thing in the hands of all 
new men entering the industry.— 


To BROKERS-because it is the most certain and dir- 
ect means of reaching all canners and all worth while 
wholesale grocers—and living with them 365 days in the 
year-— 


AS AN ADVERTISING MEDIUM-because it 


gives the longest run for the money. 
WILL BE ISSUED about Feby. 15 1923 


Send copy for a page advertisement. You'll find it the best 
paying advertising you have ever done. 


Published by 


The Canning Trade 


CALL AT OUR BOOTH IN MACHINERY HALL 


54 January 15, 1923 


January 15, 1923 THE CANNING TRADE. 


DOWLING H. D. DREYER & CO., Inc. 


metus STTORNSY MANUFACTURERS 
631 MUNSEY BUILDING ee BOXES and BOX SHOOKS 


BALTIMORE. MD. FOR THE CANNERS 


NATIONAL BANK B 
D. Cc. ALICEANNA and SPRING STS., BALTIMORE, MD. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery | 
BALTIMORE, MD. 


THE 1922 DIRECTORY OF CANNERS 
Is Ready 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed a other valuable information is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, mac inery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


DEPENDABLE TOMATO SEED 


WE ARE EXTENSIVE GROWERS OF 


High Quality Tomato Seed 
SPECIALIZING ON CANNERS’ VARIETIES 


STONE, MATCHLESS, CHALK’S JEWEL, 
GREATER BALTIMORE, RED ROCK, 
BONNY BEST, SUCCESS, EARLIANA. 


Put Up to Suit Your Requirements 


Our Northern Grown Tomato Seed is produced un- 
der the supervision of experts in plant breeding and 
selection, and for Earliness, Hardiness, Productive- 
ness and Freedom from~ Disease is unsurpassed. 


A trial order will convince. 


G f All i i 
rowers 0 Write for prices. 


CANNERS’ SEEDS 


PEAS, BEANS, CORN, BEETS Jerome B. Rice Seed Co. 


_ SPINACH TOMATOS CAMBRIDGE, NEW YORK 
CABBAGE, PICKLING CUCUMBERS 


= 
= 
He 
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‘SMILE AWHILE 


IT MUST BE SO 
wee be a delicate lot of people!” 
see their names attached to patent medicine 
tisements.”—Kasper (Stockholm). 


THE REASON 
See where prohibition boats have been going out beyond the 
three-mile limit to seize booze. Couldn’t supply the demand with 


~— they could catch inside the three miles.—Will Rogers, in 
ife 


S 


CONTINUED IN THE PROGRAM . 
Fond Mother—“This is the swimmer of the family. She 
swims like a little duck.” 
Charlotte—“Better! I can swim on my back.” 


Venison was being served. 
“Have a little—deer?” asked the fresh youth. 
“No,” said the girl, “I pass the buck.” 


Representative Caraway, of Arkansas, said of a man who 
had failed: 


“He was doomed to fail. His life had been, in fact, but a 
series of failures. 

“The first chapter of this series began in an insurance office, 
where he obtained his first job, that of office boy. 

“He had only just begun on this job when his boss looked up 
from an important letter one morning and said, irritably: 

“Don’t whistle at your work, boy.’ 

““T ain’t workin’, sir!’ he answered, ‘I’m only whistlin’. ”— 
Louisville Courier Journal. 


QUALIFIED 
“In this part,” said the movie director, “you have to do a 
number of funny falls. How are you on falls?” 


“f rank next to Niagara,” the applicant replied, confidently. 
—Boston Transcript. 
DOG-STAR TEAM 


Fido— “Did you have a good football team at Bowwow Col- 
lege? ” 

Rover—“Sure did. Pointer played scenter, the Bulldog 
brothers were tackles, Mastiff and Shepherd were guards, the 
Terriers played end, St. Bernard was full-dog, Spaniel and Spitz 
were half-dogs, and Pekinese was quarter-dog ” 


MORE SELF-DETERMINATION 


A Dutch scientist has discovered the existence in the heavens 
of a body twenty thousand million times larger than the sun. 
We understand that it is to be allowed to remain there for the 
time being.—Passing Show (London). 


“What, Gladys! You want to leave to be married? Why, 
this is most unexpected ?” 


‘But, ma’am, it isn’t my fault. Your son didn’t ask me to 
marry until last night.”—-Weekly Telegraph. 


WHEN THE OTHER WENT OUT 
“I contend there are times when liquor is of benefit to 
humanity.” 
“Interesting if true. Proceed.” 


“I know of one particular instance when a drink of whisky 
saved my life.” 


“Yeh? But where does the benefit of humanity come in?” 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


label, can be one of your best | 
salesmen. Let us design such 
ae aul a package for you. Over fifty We 
years experience is back of {fe : 
1 
| %s| our knowledge of correct |g 
seven hundred and eighty thousand 
registered and unregistered brand 
| -names and their complete history. 
We search titles and help safeguard 
% against infringement. Much costly 
litigation has been prevented by our 
Trade-marks and brand names have | 
substantial property value, and no 
brand should be adopted without 
investigation. We make no charge 
for this special service. 
The United States Printing 
aq, and Lithograph Company 
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THE CANNING TRADE. 


WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 


aring Machines. See Paring Machines. 
anmaking Machinery. fee Can 
makers’ Machinery. 


RRELS, KEGS, Ete, 
Cooperage Co., Memphis, 
BASKETS (wire), scalding, picking, 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Beau Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 


Manfg. Co., Silver Creek, N. ¥. 
obins Co., Baltimore. 


Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 


. Caldwell & Sons Co., Chicago. 
& Sons Co., Baltimore. 
A. K. Robins & Co. Baltimore. | 
Louis A. Tarr, Inc., Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, — 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLEES’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 


Boxing Machines, can. See Labeling Machines, 
can. 


BROKEBS. 
J. M. Zoller Co., Baltimore, 
ket d Pails, fiber. See r Con' 4 
pes wend Pails, metal. See Hnameled 
Buckets. 
weed. See Cannery Supplies. 
BURNERS, eil gas, gaseline, ete. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can teavapens. See Conveyors and Carriers. 
CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
B. W. Bliss Co., Brooklyn, N. ¥. 
meron Can Mchy. Co., Chicago. 
John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. " 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Scott Co Baltimore. 
prague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 


Can Stampers. See Stampers and Markers. 
Can Testers. See Can ers’ Machinery. 


©AN-WASHING MACHINES. 
Capping Machines, bottle. See Boettlers’ Mchy. 


CANS, tin, all kinds. 

American Can Co., New York. 
Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Virginia Can Co., Roanoke, Va. 


Whitaker Glessner Co., Wheeling, W. Va. 
Sprague Cang. Mchy. Co., Chicago. 
Cans, fiber. Fiber Containers. 
CAPPING MACHINES, seldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Machines, colderless. See Closing 


Machines. 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyers, gravity. 
H. W. Caldwell & Sons Co., Chicago. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ry 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 


Huntley Mfg. Co., Silver Creek, N. Y¥. 
OLEANING & GRADING MACHINERY, 


Peas, bean, seed, etc. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sinclair-Scott Co., Baitimore. 

Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, epen top cans. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy Co., Chicago, Ill. 


Seattle-Astoria Iron Works, Seattle, Wash. 
Whitaker Glessner Co., Whi 


eeling, W. Va, 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils 


Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified fer foods. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
National Aniline & Chemical Co., New York. 

CONVEYORS & CARRIERS, canners. 

H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore. 
COOKERS, centinueus agitating. 
Ayars Machine Co., Salem, N. J. 
Cookers’ retors. See Kettles, process. 
Comme sam Fillers, corn, See Corn Cooker- 

COOLERS, continuous. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks, 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
COOPERAGE, kegs, barrels, etc. 

Chickasaw Cooperage ‘Co., Memphis, Tenn. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 

CORN CUTTERS. 

A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem. N. 


Consult the advertisements for details. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. ¥. 
Peerless Husker Co., Buffalo, N. Y. 

Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 

CORRUGATED PAPER PRODUOTS. 
(Boxes, Bettle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. Ohio. 

Stecher Litho. Co.. Rochester, N. Y. 
8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 


Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iren Precess. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co., Baltim 

Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 

DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 

Southern Can Co.. Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 

Dies, can. See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, cern. 

H. W. Caldwell & Son Co., Chicago, 
Double-Seaming Machines. See Closing Mchs 

DRYERS, drying machinery. 

Rdw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warecheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore, 
Engines, Steam. See Boilers and Engines. 
Kettles. See Tanks, glass 

ned. 

EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 

EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 

FACTORY TRUCKS 
A. K. Robins & Co., Baltimore, Md. 

Farming Machinery. 
Fertilizers, 
FIBRE CONTAINERS fer feed (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 

FIBRE PRODUCTS, boxes, bex 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


ers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
prague Cang. Mchy. Co., cago. 
a Machine, syrup. See Syruping Ma- 
chines. 
FINISHING MACHINES, catsup, ete. 
F. H. Langsenkamp, Indianapelis. 
A. K. Robins Co., Baltimore. 
Stuclair-Scott Co., Baltimore, 
Food Choppers. See Chop 
Friction Top Cans. See 8, tin. 
fruit Graders. See Cleaning and Grading 
chy., 2 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Mfg. Co., Silver Creek, N. Y. 
line Fire ls ery 
Ganges, pressure, time, ete. See Power Plant 
uipment. 


Z 
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GEABS, sient. 
A. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
GLUE, for sealing fibre boxes. 
Governors, steam. See Power Plant Eq 
Gravity Carriers. See Con- 
veyors. 
Green ‘Gorn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


i Mchy. 
Hoisting nf Carrying Mches. See Cranes. 
Hominy Making Machinery. 


Hullers and Viners. See Pea Hullers. 
_ Huskers and Silkers. See Corn Huskers. 


Ink, can stamping. See Stencils. 
INSURANCE, canners’. 

Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
8. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass ee etc. 
Juice Pumps. See Pu 


mp 
Kerosene Burners. Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 


F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, precess. 


Ayars Machine Co., Salem, 

Baw. Renneburg Sons 
A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
Mechs. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
KRAUT CUTTERS 


LABEL Manufacturers. 


Gamse & Co., Baltimore. 
J. Kittredge *& Co., Chicago. 
4 
os 8. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES fer analysis of goeds, etc. 


National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


_ MILK CONDENSING & CANNING MOHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 


H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated Paper J Eesteste. 
Paper ae and Containers. See Fibre Con- 


Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
PEA and BEAN 


Leonard Seed Co., Chic 
Rice Reed 


Livingston Seed One Columbus, O. 
Rogers Bros. Co., Chicago. 
D. Landreth Seed Co., Bristol, Pa, 


THE CANNING TRADE. 


WHERE TO BUY_—Continued 


PEA CANNEBS’ 


Ayars Moshins Co., Salem, N. J. 
Huntley Mfg. C Silver Creek, nN. 
hebine & Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 

Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee. Wis. 

Pea Vine Feeders. 
Chisholm Scott Co., 
Frank Hamachek, Kewaunee, Wis 

PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continueus. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore. 


ee Sheet Metal. See Sieves and 


Picking Boxes. Baskets, etc. See Baskets. 
oe > Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 


John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
K. Robin Co., Itimore. 
Waltimore 
Piste: air, water, brine, syrup. 
K. Robins & Co., Baltimore. 
po Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 


Retorts, steam. See oo process. 
Rubber Stamps. See Ste 


Saccharometers (syrup testers). See Cannery 
Supplies. 
SALT, canners. 
Colonial Salt Co., Akron, O. 
Sanitary Cleaner and Cleaner. See Cleaning 


Compounds. 
top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 


SOALDERS, temato, ete. 
Ayars Co., Salem. 
Huntley Mtg. Co., Silver 
Edw. Renneburg ‘& Sons Co., 
A. K. Robins & Co., Baltimore. 


Scalding and Fusing Baskets. See Baskets. 


screw Caps, bottle. See Caps. 

Sealing chines, bottle. Bottlers’ 
Sealing Machines, sanitary cans. See Closin 


Machines. 

SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago. 
D. Landreth Seed Co., Bristol, Pa. 
Livingston Seed Co., ‘Columbus, Oo. 
J. B. Rice Seed Co., Cambridge, N. Z. 
Separators. See Pea Canning Mchy. 

E. W. Bliss Co., Brookl 


Cameron Can Mch y. Co. Ii. 
McDonald Machine Co. 


Shooks. See Boxes, "eg etc. 


SIEVES AND SOREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, cern. 
Huntley Mfg. Co., Silver Creek, N. Y. 
>> fruit and vegetable. See Corers and 
cers. 


SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, Be ete.). 


Silver Creek. N. Y. 


, 
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STAMPERS AND MARKERS. 


Ams Machine Co., Max, New Yorsg City. 

Steam Cookers, continuous, See Cookers. 

Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 
Covering. 

Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
STENCILS, marking pets and brushes, brass 
checks, rubber and steel type, burning 
brands, etc, 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 


untley Mfg. Co. ver 
A. K. Robins & Co., 


Guagiies, engine shaft, etc. See 
ower Plant 
Supply House ant General Agents. See Gen- 


ral Agen 
Switchboasds, * See BHlectrical Appliances. 
SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Bal timore. 


Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
F. H. Indiana ms. 
Slaysman Co Baltimore, 

TANKS, glass lined steel. 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. B. Caldwell Co., Louisville, Ky. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See eigenen. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 


Ayars Machine Co., 
a ag ilver N 
obins & Baltimore. 


TOMATO PEELING MACHINE 
Robins & Co., Baltimo 
Harding Peeling Machine Co., Wilmington, Del. 


Tomato Seed. See Seeds. 
TOMATO WASHEBS. 


avers Machine Co., Salem, N. J. 
. K. Robins & Co. Baltimore. 


See Power Plant 
Equipment. 


Trucks, Platform, etc. See Factory Trucks. 
Tumblers, mg ‘See Glass Bottles, etc. 
Turbines. ri 


Variable Speed Countershafts. See Speed Reg- 
ulators. 


W. Caldwell & Sons Co., Chicago. 
Corers, etc. See and Slicers. 
VEGETABLE CUTTERS, 0 


KRA, 
Vegetable Parers. See Paring Ma 
Viner feeders. See Viners and Hul 


VINERS AND HULLEBS. 


Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. ; 
Washers and scalders, fruit, etc. See Scalders. 


WASHERBS, can and Jar. 


Ayars pepiine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 


Washing and Scalding Baskets. 


See Baskets. 


Wising Machines, can. See ~eneeendl Mchy. 
Wire Bo 


Wire Scalding Baskets. See Baskets. 


Wrappers, paper. See Corrugated Paper 
Products 


Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Oleaner. 
J. B. Ford Ce., Wyandette, Mich. ; 


58 
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attractive “GAMSE LABEL” 


pn your 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


properly displayed —— 
spells “SUCCESS” 
We operate MORE LITHOGRAPHIC - 
High Speed Offset Presses—than any 
house in Baltimore and can save you 
Edw. Renneburg & Sons Co. , 


Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


H. GAMSE & BRO. 


LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


A Good PRODUCT plus an 


PHELPS CAN co" 


WEIRTON,W.VA. \ CAPACITY 600 MILLION CANS PER YEAR 


MAIN OFFICE 


CLARKSBURG, 


3 
| 
; 
| | 
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CAN 


INC. 


